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SCHOOL OF HOTEL ADMINISTRATION
IN  1922, at the request of the American H otel Association, a four-year program 
of instruction in the field of hotel adm inistration, the first of its kind anywhere, 
was established at Cornell University. Later, a t the request of the National 
R estaurant Association, a program  designed especially to meet the needs of 
prospective restaurateurs was offered. Members of both Associations have provided 
financial support, have found places in  their organizations for students and 
graduates, and have on many occasions endorsed the curriculum.
T he principal benefactor has been the late Ellsworth M ilton Statler, creator 
of Statler Hotels. D uring his lifetime Mr. Statler gave generously. His heirs con­
tinued the support un til the establishment, under his will, of the Statler Founda­
tion, and the Foundation has been generous indeed.
T he Trustees of the Statler Foundation, Mrs. Statler, Mr. W ard B. Arbury, 
Mr. E. H. Letcliworth, Mr. Frank A. McKowne, and Judge Michael J. Montesano, 
donated $2,550,000 to erect and equip a building to house the School, Statler 
Hall, which was completed in 1950. A new wing housing a larger library, addi­
tional laboratory facilities, and the 900-seat Alice Statler A uditorium  has been 
completed at a cost of $2,300,000. T he whole structure offers unequaled facilities 
for instruction in hotel and restaurant management. T o  provide for the adequate 
m aintenance of the building, the Foundation has also donated an endowment of 
$1,250,000. These and other gifts, in support of the E. M. Statler Professorship, of 
research, and of bibliographical work, constitute a total of well over $6,000,000.
O ther generous benefactors have supplied the impressive array of scholarships 
listed on pages 79-85 thereby extending endorsement and encouragem ent to the 
School and financial assistance to the students.
STATLER HALL
Statler H all is a unique educational building, designed expressly to meet the 
needs of the faculty and the students of the School of Hotel Adm inistration. T he 
building is in three parts: a classroom section, a practice inn, and an auditorium  
with full stage facilities.
T he classroom section, a substantial five-story building with 100,000 square 
feet of space, is augm ented by about 50,000 square feet of additional office, class­
room, and laboratory space in the air conditioned Alice Statler wing. For instruc­
tion and research in hotel and restaurant subjects, these two sections provide 
nineteen lecture rooms, forty-one offices, six auditoriums, and fourteen labora­
tories, all designed and equipped with the latest mechanical and instructional 
devices. Students also have their own lounge with a fireplace, m ultichannel tele­
vision, radio, and serving pantry.
T he School’s library, the most extensive of its kind anywhere, num bers about 
9,000 volumes on hotel and restaurant operation and related subjects, including 
the files of leading serial publications in the hotel field, some complete from their 
first issues, others dating back to the founding of the School. T h e  library has been
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the recipient of many gifts of display materials and personal collections. Among 
them are the H erndon collection of 1,600 books, including many rare items; the 
J. O. Dahl Memorial Library; the books of W. I. H am ilton; the “Oscar of the 
W aldorf’’ (Oscar Tschirky) collection of autographed dinner menus and memo­
rabilia; the Pinco collection of menus, dating back to the early 1900’s; and the 
Vehling collection of rare books and prints (about 500 of each) depicting the his­
tory of food and its cookery, the latter a personal gift from Mrs. Statler.
Statler Inn , the practice inn, contains thirty-six transient rooms, each with 
private bath, designed and decorated in the most m odern and efficient manner, 
a front office desk, and appropriate lounge areas. Its facilities constitute a labora­
tory and its activities constitute the exercises for front office practice and for 
instruction in  room ing and registration procedures.
Statler Inn  has also a formal din ing room seating about 200, five private 
dining rooms seating from eight to 100, two self-service dining rooms for 100 
to 150, a cocktail lounge, and a ballroom seating nearly 400. Several commodious 
kitchens containing a complete array of modern, stainless steel equipm ent serve 
these dining rooms and constitute practice laboratories for the students.
T he food and beverage operations of the In n  provide the students of restau­
ran t management abundant outlets for practical experience in the preparation 
and service of food, wines, and liquors in all types of dining rooms, from sel f- 
service cafeterias and buffets to French service.
Students in hotel and restaurant engineering have the facilities and equipm ent 
of the Statler In n  available for field study. T he accounting records of its opera­
tion provide the basis for class exercises in the accounting courses. T he problems 
of personnel management and hum an relations that arise in  the day-by-day 
operation of the In n  become case studies in the courses in hotel adm inistration. 
T he School is most fortunate in  being able to develop for its students a close and 
intim ate relationship between theoretical and practical instruction through the 
use of Statler Inn.
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HISTORY OF THE SCHOOL
T he School began, in  1922, as a departm ent organized in  the then School of 
Home Economics of the New York State College of Agriculture. A fter years of 
valued assistance from and close cooperation w ith the faculty of Home Eco­
nomics, the erstwhile departm ent became the School of H otel A dm inistration in 
1950 and in 1954 was separated from the State Colleges to become a completely 
independent academic un it w ithin the University, a college in  its own right with 
its own faculty and dean.
A single professor m et with a class of twenty-one in 1922. T he intervening 
thirty-eight years have seen a gradual expansion in  the faculty, the curriculum, 
the student body, and the alum ni organization. T h e  School now has a full-time 
resident faculty of eighteen. These eighteen devote themselves exclusively to the 
development of the specialized courses offered by the School and to the instruc­
tion of its students. They are fully trained in both the academic and the practical 
aspects of their respective fields. They are experienced in hotel and restaurant 
work, and many of them are active consultants to nationally im portant hotel and 
restaurant organizations.
T he work of the resident H otel School faculty is supplem ented by the services 
of sixteen other persons who offer specialized courses. Many of them active hotel 
or restaurant executives, lawyers, accountants, or experts in advertising or human 
relations, they come to Ithaca from New York or Chicago at weekly intervals to 
bring, for study and discussion in the classroom, the current problems of their 
daily work.
Altogether the School offers some seventy-seven courses, totaling one hundred 
and eighty-three hours, that have been developed by the School and designed 
expressly to meet the needs of its students. In  addition, students have access w ith­
out restriction to courses offered by all the other colleges of the University— 
courses of professional and of cultural value—and they are guided and stimu­
lated to tap generously the trem endous educational resources of a great 
University.
EDUCATIONAL OBJECTIVES
Any program of higher education has two m ajor responsibilities to its students:
(1) to fit them for effective work in  the economic society of the future in  order 
that each may justly claim from that society a reasonable standard of living; and
(2) to provide them  with an adequate cultural background against which to per­
ceive the values in and enjoy the living so earned. These requirem ents are met 
in  formal education for the business of hotel or restaurant operation. These 
businesses provide good opportunities for well-trained persons, and preparation 
for work in them involves the study of so wide a variety of subject m atter as to 
approxim ate a liberal education.
T he hotel or the restaurant is a complex institution; its operation calls for 
a wide range of skills, for the use of a variety of products in a large num ber of 
processes. T he guest must be received with cordiality and service; he must be 
provided with a well-lighted, tastefully decorated, comfortably furnished room in 
which the tem perature is ideal; and served with appetizing, wholesome food wisely 
bought, properly stored, and skillfully prepared. H e must have at his disposal con­
veniences of every type: check rooms, public spaces, public stenographers, radios, 
television, and exhibition spaces.
A curriculum  adequate to prepare one for the direction of those operations 
and for the provision of those services and equipm ents must draw upon nearly 
every branch of hum an knowledge. As a consequence, the prospective hotel opera­
tor studies drawing, physics, bacteriology, sanitation, chemistry, biology, engineer 
ing, vegetable crops, m eat products, dietetics, food preparation, textiles, decora­
tion, law, psychology, personnel management, advertising, and public speaking, 
all in addition to the subjects ordinarily studied in preparation for business 
management.
Each subject is approached by the student w ith the same focusing interest: 
How does this m aterial relate to hotel and restaurant operation? Breadth of 
training is obtained w ithout dissipation of interest. T he graduate should be a 
well-educated and a socially useful individual.
The H otel  Ezra Cornell board of directors meets in a planning session.
For m ore than  a generation , s tu d en ts  o f the  School o f H o te l A d m in istra tio n  at Cornell have 
p lanned  and adm in istered  the ir  ow n “fina l e xa m ina tion” to su p p lem en t those g iven  by the  
facu lty . S tarting  in  1926 w ith  a sm all banquet fo r  v is itin g  h o te l and  restaurant m en , th is  even t 
has developed in to  a m ajor w eekend project. H ousing , breakfasts, luncheons, receptions, banquets, 
sem inars, and exh ib its  as w ell as o ther en terta in m en t are p la iined  fo r  m ore than  400 visitors 
annually .
A l l  p lann ing , prom otion , purchasing, room ing , preparation , service, and finance are hand led  
by s tu d en t com m ittees w ith o u t facu lty  supervision. In  laying  th e  g roundw ork , budgets are drawn  
u p  and su b m itted  fo r  the s tu d en t board’s approval. Stock is issued and sold to s tuden ts, facu lty , 
and  fr iends  o f the  event. T h e  goal (like  th a t o f  any o th er  business ven tu re ) is to m eet a ll bills 
p ro m p tly , pay a d iv idend  to stockholders, co n trib u te  to the  School’s scholarship fu n d , and yet 
reta in  sufficient surp lus to ge t n e x t year’s H o te l Ezra C ornell under  way.
DESCRIPTION OF COURSES
E X C E P T  fo r some general U niversity  courses regu larly  taken  by s tuden ts  in  the School of 
H otel A d m in is tra tio n  and  included  in  the  lis t fo r th e ir  convenience, a ll the  courses described 
herein  are a rran g ed  an d  given by the  H o te l School faculty  especially fo r hotel studen ts; in  m any 
cases they a re  ta u g h t by active ho te l o r re s tau ran t executives. M any o th e r courses a re  open as 
electives to ho te l studen ts: courses in  the  sciences; in  com m unication , language, and  lite ra tu re ; 
in  econom ics, h istory, and  governm ent; in  m usic, aesthetics, and  philosophy; in  engineering , 
a rch itectu re , m edicine, and  law. For fu ll in fo rm atio n  reg a rd in g  these la tte r  offerings reference 
may be m ade to the  A nnouncem ents o f the  o th e r colleges and  schools of the  U niversity .
ACCOUNTING
I he  e n tire  fo u rth  floor o f the  school section o f S ta tle r H all, e ig h t labo ra to ries an d  n ine  offices, 
is set aside for the  exclusive use of th e  D ep artm en t o f H o te l A ccounting. T h e  lec tu re  room s and  
labora to ries  a re  fu rn ish ed  and  eq u ip p ed  w ith  a  com plete  inventory  o f ho te l office and  co m p u t­
ing  m achinery , am ong w hich are room , key, an d  in fo rm atio n  racks, th ree  N a tio n a l Cash 
R egister M odel 2000 fro n t office posting  m achines, a N a tio n a l Cash R eg ister food and  beverage 
checking m achine, a  m u ltico u n te r p o rtio n  coun ter, a n d  th e  various types o f ad d in g  an d  
calcu la ting  m achines. H o te l s tuden ts  also have access to  two B urroughs Sensim atic A ccounts 
R eceivable posting  m achines, and  in  a d d itio n , to a  com plete  set o f I.B .M . s tatistical m achines, 
in c lu d in g  an  e ighty-colum n and  a  forty-colum n tab u la tin g  m ach ine as w ell as sorting , coding, 
an d  verify ing  m achines.
A C C O U N T IN G  (H o te l A cco u n tin g  81). C red it 
fo u r hours. R equ ired . Professor S i l k . 
Provides an  in tro d u ctio n  to th e  princip les 
of general accounting . P ractice includes e le ­
m entary  problem s developing  the  theory  of 
accounts. E m phasis is placed on th e  a d ju s t­
ing  jo u rn a l en tries , the  w ork sheet, financial 
statem ents, payro ll accounting , special jo u r ­
nals, and  the  opera tion  o f con tro l accounts 
a n d  the  voucher register.
R E S T A U R A N T  A C C O U N T IN G  (H o te l A c ­
co u n tin g  82). C red it fo u r  hours. R equ ired . 
P rerequ isite , H o te l A ccounting  81 o r the 
equ ivalen t. Professor C l a d e l .
A pplica tion  o f th e  princip les of accounting  
to the  records a n d  accounts of a typical 
large-city , table-service re s tau ran t w ith  bar. 
Includes a n  e x am ination  o f th e  U nifo rm  
System o f A ccounts fo r R estau ran ts  as 
adop ted  by th e  N a tio n a l R es tau ra n t A s­
sociation. Special p rob lem s o f re s tau ran ts  
a re  em phasized in  connection  w ith  sales 
records, m erchandise  receiv ing  and  contro l, 
payroll p rep ara tio n , accoun ting  fo r ch ina, 
glassware, silverw are, and  linen , and  lease­
ho ld  an d  ow nership  o f business property . 
P ractice w ork includes keep ing  a set of 
typical books, record ing  all transactions, 
closing books, p rep a rin g  financial statem ents 
for several m onths, an d  m ak ing  year-end 
ad justm ents .
A C C O U N T IN G  (H o te l A cco u n tin g  84). C red it 
th ree  hours. Professor B e c k .
F u n d am en ta l p rinc ip les o f accoun ting  w ith  
special em phasis on  in te rp re ta tio n . E spe­
cially  designed fo r s tuden ts  in  th e  School 
o f In d u s tr ia l and  L ab o r R elations. 
M A T H E M A T IC S  I N  A C C O U N T IN G  (H o te l 
A cco u n tin g  89).*  C red it tw o hours. H otel 
elective. O pen  to first-year s tuden ts  only. 
P ractice  in  th e  so lu tion  o f m athem atica l 
p rob lem s in c id e n t to accoun ting  situa tions. 
P rob lem  s itua tions  a re  d raw n  from  typical 
cases in  ho te l accoun ting  an d  finance.
B A SIC  H O T E L  A C C O U N T IN G  (H o te l A c ­
c o u n tin g  181). C red it fo u r hours. R equ ired . 
P rerequ is ite , H o te l A ccoun ting  81 an d  82. 
Professor C l a d e l  and  M r. R e y n o l d s .
A  study  o f the  U n ifo rm  System o f A ccounts 
fo r H otels  as recom m ended by th e  A m erican 
H otel Association. A ccounting  fo r the  tran s­
actions o f a 400-room  tran s ien t ho tel. S tudy 
o f front-office ro u tin e , th e  n ig h t a u d it and  
tran scrip t, th e  da ily  rep o rt, and  th e  du ties 
o f th e  accoun tan t. P ractice  w ith  the  spe­
cial jo u rn a ls  used  in  hotels— the  six-colum n 
jo u rn a l an d  th e  m u lti-co lum n  o p era tin g  
ledger. T h e  p rob lem  involves th e  record ing  
o f the  transactions fo r one m on th , th e  sum ­
m arization , ad ju stm en t, an d  closing o f the  
books, a n d  th e  p rep a ra tio n  o f m on th ly  and  
an n u al statem ents therefrom .
IN T E R M E D IA T E  A C C O U N T IN G  (H o te l A c ­
c o u n tin g  182). C red it fo u r hours. R equ ired . 
P rerequ isite , H o te l A ccounting  81. Professor 
C l a d e l .
Problem s aris ing  in  th e  field o f in te rm ed ia te  
accounting . P ractice  includes problem s deal­
ing  w ith  single en try  accounting; p a r tn e r­
sh ip  o rgan ization , o pera tion  and  disso lu tion; 
co rpo ra tion  accounts and  records; b ranch  
accounting; accoun ting  fo r m an u fac tu rin g  
concerns, an d  in te rp re ta tio n  o f financial 
statem ents.
A U D IT IN G  (H o te l A cco u n tin g  183). C red it 
th ree  hours. H o te l elective. P rerequ isite , 
H otel A ccoun ting  182. Professor C l a d e l . 
G eneral au d itin g . P ractice  includes th e  p re p ­
a ra tio n  o f au d it-w o rk in g  papers, balance- 
sheet a u d it, d e ta iled  a u d it, in te rn a l contro l 
in general, and  the  a u d ito r’s repo rt.
FOOD A N D  B E V E R A G E  C O N T R O L  (H o te l  
A cco u n tin g  184). C red it th ree  hours. H otel 
elective. Professor C l a d e l .
A study  o f th e  various systems of food and  
beverage contro l, and  precost con tro l com ­
m on in  th e  business. P ractice  is offered in  
cost analysis, sales analysis, special-item  con­
tro l, and  ad justm en ts  to inventory; in  the 
p rep ara tio n  o f the  daily  re p o rt and  su m ­
m ary to da te ; and  in  th e  p rep a ra tio n  of 
m on th ly  food and  beverage repo rts  using 
figures typical o f a m oderate-sized hotel.
H O T E L  A C C O U N T IN G  P R O B L E M S  (H o te l  
A cco u n tin g  185). C red it two hours. H otel 
elective. O pen  to  upperclassm en and  g ra d u ­
ates. P rerequ isite , H o te l A ccounting  181 and  
182, w ith  an  average o f n o t less th a n  80 
in  these courses. M r. L e s u r e .
Practice in  th e  so lu tion  o f accounting  p ro b ­
lems inc iden t to  th e  organ ization  o f a co r­
p o ra tion  ow ning  o r o p era tin g  a hotel, p u r ­
chase and  financing o f a hotel p roperty , 
consolidated  statem ents, reorganizations, d e ­
prec ia tion  accoun ting  fo r fixed assets, in te r ­
p re ta tio n  o f th e  accoun ting  provisions of 
tru s t inden tu res , leases, and  m anagem ent 
contracts, an d  s im ila r advanced problem s.
IN T E R P R E T A T I O N  OF H O T E L  F IN A N ­
C IA L  S T A T E M E N T S  (H o te l A ccoun ting  
186). C red it tw o hours. H o te l elective. O pen 
to upperclassm en and  g raduates. P re req u i­
site, H o te l A ccoun ting  181 and  182. M r. 
L e s u r e .
A study  an d  discussion of hotel balance 
sheets, p ro fit an d  loss statem ents, and  ty p i­
cal ho te l balance sheet and  o p era tin g  ra tios.
P R O B L E M S I N  H O T E L  A N A L Y S IS  (H o te l  
A cco u n tin g  189). C red it two hours. H otel 
elective. O pen to upperclassm en and  g ra d u ­
ates. Professor B e c k .
Practice  in some statistical procedures, using 
as illu s tra tiv e  m a te ria l p rinc ipa lly  ho te l an d
re s tau ra n t figures; p resen ta tio n  an d  in te r ­
p re ta tio n ; frequency d is trib u tio n s , average, 
m edian , m ode, an d  m easures o f d ispersion. 
Special em phasis is placed on  lin ea r co rre la ­
tion  an d  regression.
C A F E T E R IA  A C C O U N T IN G  (H o te l A ccoun t­
ing  240). C red it th ree  hours. F o r in s titu tio n  
m anagem en t studen ts  only. Professor B e c k . 
A n elem en tary  course in  s im ple  accounting , 
using  as illu s tra tiv e  m a te ria l th e  accounting  
records o f th e  cafeteria  and  th e  tea room ; 
a  study  o f cash and  c red it transactions, 
checkbook an d  deposit records, jo u rn a l and  
ledger en tries , tr ia l balances, p ro fit and  loss 
s tatem ents, an d  balance sheets.
IN T E R N A L  C O N T R O L  I N  H O T E L S  (H o te l  
A cco u n tin g  286). C re d it tw o hours. H otel 
elective. O pen  to seniors and  g radua tes  and  
to c erta in  o thers by perm ission . P re req u i­
site, H o te l A ccoun ting  181. D r. B a r r e t t . 
D iscussion o f th e  p rob lem s encoun tered  in 
d is tr ib u tin g  the  accoun ting  a n d  clerical w ork 
in  ho te ls  so as to  p rov ide a good system of 
in te rn a l contro l. S tudy o f m any ac tu a l cases 
o f th e  fa ilu re  o f in te rn a l con tro l an d  the  
analysis o f th e  causes o f the  fa ilu re . P ractical 
problem s a n d  ac tu a l techn iques o f a  func­
tion ing  system  o f in te rn a l con tro l as they 
specifically app ly  to the  School’s S ta tle r In n  
opera tion .
A C C O U N T IN G  M A C H IN E S  I N  H O T E L S  
(H o te l A cco u n tin g  288). C red it one hou r. 
H o te l elective. Professor C l a d e l .
D iscussion o f th e  place o f accoun ting  m a­
chines in  th e  ho te l fro n t office; p ractice 
w ith  a N a tio n a l Cash R eg iste r Com pany 
front-office posting  m ach ine, M odel 2000, 
in c lu d in g  th e  posting  o f charges and  credits 
and  th e  de ta ils  o f th e  n ig h t a u d it.
S P E C IA L  S T U D IE S  I N  A C C O U N T IN G  A N D  
S T A T IS T IC S  F O R  H O T E L S  (H o te l A c ­
co u n tin g  289). C red it to  be a rran g ed . H otel 
elective. P rerequ isites , H o te l A ccoun ting  186 
an d  189 o r eq u iv a len t. Perm ission  o f in s tru c ­
tors req u ired . Professor B e c k .
R esearch  pro jects d ealing  w ith  advanced 
accounting  statistics a n d  finance in  th e  hotel 
a n d  re s ta u ran t industries .
ADMINISTRATION
O R I E N T A T IO N  (H o te l A d m in is tra tio n  100). 
C red it two hours. R eq u ired . Professor 
L a t t i n .
D esigned to o r ie n t s tuden ts  in  th e  life o f 
th e  U niversity  and  in  th e  w ork o f the 
School o f H o te l A d m in is tra tio n . T h e  la b o ra ­
tory  periods in  th e  S ta tle r C lub  p rovide 
s tuden ts  w ith  th e  o p p o rtu n ity  to ga in  ex ­
perience in  a ll dep artm en ts  o f a hotel.
R E S O R T  M A N A G E M E N T  * (H o te l A d m in is ­
tra tio n  113). C red it one ho u r. H otel elective. 
M r .  M a l l e s o n .
A lec tu re  course in  the  o p e ra tio n  o f the  
re so rt hotel. C onsideration  is given to the  
p rom otion  o f business, to  the  provision of 
services, to the  o p era tio n  o f the  d in in g  room , 
to the  e n te rta in m en t of the  guest, and  to 
the  selection, tra in in g , and  d irec tion  o f the 
em ployed staff. R esorts o f the  various types, 
seasons, an d  econom ic levels are considered.
P SY C H O L O G Y  F O R  S T U D E N T S  I N  H O T E L  
A D M IN IS T R A T I O N  (H o te l A d m in is tra tio n  
114). C red it th ree  hours. R equ ired . Professor 
L a t t i n .
A te rm in a l course in  basic psychological 
princip les designed to develop in  th e  s tu ­
d e n t an  aw areness o f the  psychological as­
pects of m any h o te l m anagem ent functions 
and  to dem onstra te  the  ap p lication  o f psy­
chological p rinc ip les to  these functions.
P R O B L E M S OF H U M A N  B E H A V IO R  IN  
T H E  H O T E L  A N D  R E S T A U R A N T  I N ­
D U S T R Y  (H o te l A d m in is tra tio n  116). C red it 
two hours. H otel elective. O pen  to u p p e r­
classm en and  g raduates. P rerequ is ite , H otel 
A d m in is tra tio n  114 and  perm ission  of the 
in s truc to r. Professor B e c k .
A consideration  o f th e  social-psychological 
factors involv ing  conflict an d  d ispu te  in 
hotels and  re s tau ran ts . Extensive use is m ade 
o f actual case studies w ith in  these in d u s­
tries. In te rv iew ing  techn iques w ill be d is­
cussed an d  p rac ticed  am ong the  group .
P E R S O N N E L  A D M IN IS T R A T I O N  (H o te l  
A d m in is tra tio n  119). C red it th ree  hours. 
H otel elective. P rerequ is ite , a n  e lem entary  
course in  psychology. Professor L a t t i n .
A study o f th e  p roblem s o f h u m an  re la ­
tio n  in  industry . A survey o f th e  m ethods 
a n d  problem s o f rec ru itm en t, selection, 
placem ent, m ain tenance; o rgan ization , and  
governm ent of em ployees.
R E S E A R C H  A N D  T E C H N IQ U E S  I N  P E R  
S O N N E L  A D M IN IS T R A T I O N  (H o te l A d ­
m in is tra tio n  216). C red it th ree  hours. H otel 
elective. O pen  to upperclassm en and  g ra d u ­
ates. P rerequ isite , H otel A d m in is tra tio n  119 
and  perm ission o f the  in s tru c to r. Professor 
L a t t i n .
O p p o rtu n ity  is given s tuden ts  to study  spe­
cial problem s such as tra in in g  em ployees, 
in d u s tria l counseling, th e  m easurem ent of 
m orale , jo b  analysis, an d  tim e and  m otion  
study.
L A B O R  M A N A G E M E N T  R E L A T IO N S  IN  
T H E  H O T E L  IN D U S T R Y  (H o te l A d m in ­
istra tion  316). C red it th ree  hours. H otel 
elective. O pen to upperclassm en and  g ra d u ­
ates. P rerequ isite , Econom ics 104. (T h is  
course w ill satisfy the  req u irem e n t o f elec­
tive work in  econom ics, b u t w hen so counted  
i t  m ay n o t also be coun ted  as th ree  hours 
o f H o te l elective.) Professor B e c k .
T h e  developm ent of th e  tra d e  un ion  m ove­
m en t in  the  U n ited  States w ith  special em ­
phasis upo n  the  A FL -C IO  u n io n  affiliates 
active in  the  hotel an d  food industry . Case 
studies a re  included  o f d ispu tes and  griev­
ances a ris ing  in  unionized  hotels and  
res tau ran ts.
H U M A N  R E L A T IO N S  (H o te l A d m in istra tio n  
217). C red it tw o hours. H otel elective. O pen 
to upperclassm en an d  g raduates. P re req ­
u isite , H o te l A d m in is tra tio n  119. M r. 
F o e r t s c h .
T h e  problem s faced by the  supervisor and 
the  executive in  m anag ing  the  h um an  e le­
m en t in  the  ho te l an d  re s tau ran t field. I t  is 
designed to  give the  s tu d en t in s igh t in to  
the  varied  social and  psychological factors 
p resen t in  any em ployer-em ployee re la tio n ­
ship.
S U P E R V IS O R Y  T R A IN IN G  I N  H O T E L S  
(H o te l A d m in is tra tio n  218). C red it two 
hours. H o te l elective. O pen  to upperclass­
m en  and  g raduates. P rerequ isite , H otel A d ­
m in is tra tio n  119 an d  perm ission o f the 
in s truc to r. M r. F o e r t s c h .
D esigned for advanced s tuden ts  in person­
nel ad m in is tra tio n . T h e  class in itia te s  an d  
develops a tra in in g  p rog ram  for supervisors. 
E m phasis is placed on p a rtic ip a tio n , g roup  
discussion, and  in d iv id u a l research. A ll as­
pects o f the  supervisory fun c tio n  are 
analyzed.
S E M IN A R  I N  P E R S O N N E L  A D M IN IS T R A ­
T IO N  (H o te l A d m in is tra tio n  219). C red it 
two hours. H otel elective. O pen  to u p p e r­
classm en an d  g raduates. P rerequ is ite , H otel 
A d m in is tra tio n  119 an d  perm ission o f in ­
s truc to r. P rofessor L a t t i n .
A discussion class w hich provides the  o p p o r­
tu n ity  fo r s tuden ts  to p u t  in to  p rac tice  the  
theory  and  techn iques learned  in  the  e le­
m entary  course. E m phasis is placed on 
u n d ers tan d in g  an d  p rac tic ing  personnel 
m ethods w hich can d irec tly  assist in con­
tro llin g  costs o f the  m an-pow er program .
C LU B  M A N A G E M E N T *  (H o te l A dm in istra - 
tra tio n  222). C red it one ho u r. H otel elective. 
O pen  to upperclassm en an d  g raduates. As­
s is tan t Professor C o n n e r .
A  survey o f th e  p roblem s p ecu liar to the  
m anagem en t o f city, coun try , an d  o th e r  club 
organizations. Subjects covered are  food and  
beverage m anagem ent in  clubs, com m ittee, 
boa rd  o f d irecto rs, an d  m em bersh ip  re la ­
tions, dues, assessm ent and  financial m a n ­
agem ent. T h e  a rran g em en t and  p rom otion  
of social an d  recreational activ ities a re  also 
included.
B U SIN E SS C O M M U N IC A T IO N  (H o te l A d ­
m in is tra tio n  238). C red it th ree  hours. H otel 
elective. O pen  to upperclassm en and  g ra d u ­
ates. Associate Professor R e c k n a g e l .
T h e  p rep a ra tio n  of business messages, m em ­
orandum s, and  d irec t m ail p rom otion  in  
hotels and  res tau ran ts. S tudents may work 
on  problem s o f th e ir  ow n in terest.
R E S T A U R A N T  M A N A G E M E N T  (H o te l A d ­
m in is tra tio n  251). C red it th ree  hours. H otel 
elective. O pen to upperclassm en and  g ra d u ­
ates. Professor B e r n a t s k y .
A n analysis o f th e  p rinc ipa l o p e ra tin g  
problem s in  the re s tau ran t field. Procedures, 
approaches, and  techniques o f m anagem ent 
a re  exp lored  and  developed th ro u g h  case 
study, lec tu re , an d  discussion.
S E M IN A R  I N  H O T E L  A D M IN IS T R A T I O N  
(H o te l A d m in is tra tio n  153). C red it two, 
th ree , o r fou r hours. H otel elective. O pen  to 
a lim ited  n u m b e r o f seniors in hotel a d ­
m in is tra tio n . T hose  w ish ing  to reg ister 
should  consu lt th e  in s tru c to r d u rin g  the 
preced ing  sem ester to o b ta in  perm ission to 
enro ll and  to confer reg a rd in g  problem s 
chosen for special study. H ours to be a r ­
ranged. Professor M e e k .
Specific problem s a ris ing  in  the m anagem ent 
of hotels.
S P E C IA L  S T U D IE S  I N  R E S E A R C H  (H o te l  
A d m in is tra tio n  253). C red it to be a rranged . 
O pen to g rad u a te  s tuden ts  in  H otel A d m in ­
is tra tio n  only. M em bers o f th e  g radua te  
faculty.
Designed specifically for g rad u a te  studen ts 
w orking on  theses o r o th e r  research  projects. 
Any m em ber o f the  g rad u a te  faculty  o f the  
School o f H o te l A d m in is tra tion , upo n  con­
su lta tio n  w ith  the  s tu d en t, m ay be selected 
to d irec t a p a rtic u la r p rob lem  o f special 
in te res t to the  studen t.
L E C T U R E R S  O N  H O T E L  M A N A G E M E N T  
(H o te l A d m in is tra tio n  155). C red it one hour. 
H otel elective. O pen  to all classes. T o  be 
taken  for c red it each  sem ester. U n d e r the 
d irec tion  o f Professor M e e k .
A series o f lectures given by non residen t 
speakers p ro m in en t in  th e  hotel, re s tau ran t, 
and  a llied  fields.
L A W  OF B U SIN E SS (H o te l A d m in istra tio n  
171). C red it th ree  hours. R equ ired . O pen 
to upperclassm en. M r. T r e m a n .
An e lem entary  course on  th e  law  o f business.
L A W  AS R E L A T E D  T O  IN N K E E P IN G  
(H o te l A d m in is tra tio n  172). C red it two 
hours. H o te l elective. O pen  to upperclass­
m en and  g raduates. Best taken  a fte r H otel 
A dm in is tra tion  1 7 1 . Professor S h e r r y .
A consideration  o f the  legal p roblem s o f the 
innkeeper.
L A W  OF B U SIN E SS: C O N T R A C T S , B A IL ­
M E N T S , A N D  A G E N C Y  * (H o te l A d m in is ­
tra tio n  272). C red it two hours. H o te l elec­
tive. O pen  to upperclassm en  an d  g raduates. 
Best taken  a fte r H o te l A ccoun ting  1 8 2  and  
Econom ics 1 0 4 . Professor S h e r r y .
A study  o f the  fo rm ation , valid ity , enforce­
m ent, and  b reach  o f con tracts; sales and  
dealings in  personal p ro p erty , bailm ents, 
storage, and  sh ip m en t of goods; the  laws 
of p rin c ip a l an d  a g en t a n d  em ployer and  
em ployee.
L A W  OF B U SIN E SS: P A R T N E R S H IP S  A N D  
C O R P O R A T IO N S  * (H o te l A d m in is tra tio n
274). C re d it two hours. H o te l elective. O pen 
to upperclassm en and  g raduates. Best taken 
afte r H o te l A ccounting  1 8 2  an d  Economics 
1 0 4 . Professor S h e r r y .
A considera tion  of the  fo rm ation , opera tion , 
and  m anagem en t of pa rtn e rsh ip s  and  co r­
porations; th e  laws o f n ego tiab le  in s tru ­
m ents; and  insolvency an d  bank rup tcy . 
H O T E L  P U B L IC  R E L A T IO N S *  (H o te l A d ­
m in is tra tio n  176). C red it one hou r. H otel 
elective. R ecom m ended  fo r ju n io rs  and  
seniors.
M ethods a n d  channels th ro u g h  w hich the 
hotel m ay o b ta in  favorable  p u b lic  recogn i­
tion .
H O T E L  P R O M O T IO N *  (H o te l A d m in is tra ­
tio n  178). C red it one ho u r. H o te l elective. 
R ecom m ended for upperclassm en. M r. 
K o e h l .
A discussion o f th e  fu n d am en ta ls  o f sales 
p rom otion , w ith  special a tte n tio n  to the 
various m edium s p ro fitab ly  used by hotels. 
SA L E S P R O M O T IO N  * (H o te l A d m in is tra tio n  
278). C red it one ho u r. H o te l elective. O pen 
to upperclassm en and  g raduates. M r. P h i l ­
l i p s .
T h e  hotel sales d ep artm en t, its  func tion , 
organ iza tion , records, an d  p rocedures are 
discussed.
T h e  course is a rran g ed  w ith  the  cooperation  
an d  assistance o f the  H o te l Sales M anagers 
Association. A t each  session a d ifferen t m em ­
b e r o f the  A ssociation, chosen by  th e  A s­
sociation in  consu lta tion  w ith  th e  School 
fo r his expertness in  some one phase of 
sales p ro m otion , discusses th a t  phase  and  
u n d e r th e  coo rd ina tion  o f th e  in s tru c to r 
leads the  discussion of the  subject.
H O T E L  A D V E R T IS IN G  * (H o te l A d m in is tra ­
tio n  179). C red it one h o u r. H o te l elective. 
O pen  to upperclassm en and  g raduates. M r. 
G r o h m a n n .
T h e  fund am en ta ls  o f m agazine, new spaper, 
rad io , television, a n d  o u td o o r advertising , 
d irec t m ail, p r in ted  m a te ria l a n d  pub lic ity , 
and  the  p a r t  each  plays in  a coord inated
How ard H einsius ’50, vice president o f N eedham  & G rohm ann , Inc., p o in ts  o u t advertising  h ig h ­
ligh ts  in a prom otion  display his firm  has prepared fo r  the  D orado Beach H o te l in  P uerto  R ico  
w here J. V. B en n e tt ’47 is resident manager.
business p rom otion  program . D etailed  d is­
cussions a re  included  o f the  d ifferent 
m ethods of b u ild ing  business th a t are being 
successfully used by various types of hotels 
and  restauran ts.
T h e  lectures and  dem onstra tions also illu s­
tra te  the  m echanical processes of p roducing  
advertis ing  m ateria l, g iving s tuden ts  a w ork­
ing know ledge of the  advantages an d  d is­
advantages of each process.
F R O N T -O F F IC E  P R O C E D U R E *  (H o te l A d ­
m in is tra tio n  188). C red it one hou r. H otel 
elective. O pen  to ju n io rs  and  seniors and  to 
lowerclassmen by perm ission.
A study of the  physical layou t o f eq u ip m en t 
in the hotel fro n t office, of th e  procedure  
used in reg istering  and  checking o u t guests 
and  of keeping the  accounts o f guests.
G E N E R A L  S U R V E Y  OF R E A L  E S T A T E *  
(H o te l A d m in istra tio n  191). C red it two 
hours. H otel elective. P rerequ isite , Economics 
104 o r its equivalent.
A survey of the real esta te  field, w ith  p a r­
ticu lar em phasis on the econom ic, legal, and  
technical aspects o f real estate. Lectures and  
problem s cover in terests  in real property ,
liens, taxes, contracts, auctions, deeds, m o rt­
gages, titles, leases, brokerage, m anagem ent, 
and  financing.
FU N D  A M E N  A L S  OF R E A L  E S T A T E  M A N ­
A G E M E N T *  (H o te l A d m in is tra tio n  192).
C red it two hours. H otel elective. O pen to 
upperclassm en and  g raduates. P rerequ isite , 
Econom ics 104 o r its equ ivalen t.
T h e  fundam en ta ls  of u rb an -lan d  economics. 
E m phasis is placed upon the  chang ing  c h a r­
acter of the u rb an  econom y and  its in flu ­
ence upon land  values, developm ent, and  
u tiliza tion . T h e  a im  is to a cq u a in t studen ts 
w ith  the econom ic princip les governing  the 
developm ent and  u tiliza tion  of land  and  
and  values.
F IR E  A N D  IN L A N D  M A R IN E  IN S U R A N C E  
(H o te l A d m in is tra tio n  196). C red it three  
hours. H otel elective. U pperclassm en and  
g raduates. M r .  M c N e i l l .
Fire and  in lan d  m arine  insurance, including  
such topics as the  form  o f the policy, in su r­
able in te rest, the  risk assum ed, im proving  
and  ra tin g  p roperty , business in te rru p tio n , 
ren t and  leasehold, ad ju stm en t o f loss, co- 
insurance, appraisals.
The School's library, directed by a full-time librarian, provides students and faculty with 9,000 books and periodicals on all aspects o f
hotel, motel, restaurant, aJid institution operation.
L I A B I L IT Y ,  C O M P E N S A T IO N , A N D  C A SU ­
A L T Y  IN S U R A N C E  (H o te l A d m in is tra tio n  
197). C red it th ree  hours. H otel elective. 
U pperclassm en and  g raduates. M r. M c N e i l l . 
L iab ility , com pensation , and  o th e r form s of 
casualty  insurance, th e  scope o f th e  cov­
erage, an d  analysis o f the  policies. A pp lica­
tion  o f th e  laws o f negligence.
T O U R IS M  * (H o te l A d m in istra tio n  56). C red it 
one hour. H otel elective.
G iven by a represen ta tive  o f one of the  large 
travel and  to u r d irec ting  organizations. Deals 
w ith  the volum e and  d o lla r value of foreign 
and  dom estic to u ris t an d  business travel, the 
areas an d  groups who constitu te  the  source 
of to u ris t business, the  a ttrac tions  th a t  draw  
them , th e  conveyances and  rou tings  they 
use, and  the  m a tte rs  of ra tes, foreign ex ­
change, and  passport an d  h ea lth  re q u ire ­
m ents.
IN T E R IO R  D E SIG N  F O R  H O T E L S  * (H o u s­
ing  an d  D esign 130). C red it two hours. 
H otel elective. O pen  to ju n io rs  and  seniors. 
Associate Professor M il l ic a n .
T h e  m ethods an d  procedures in h e ren t in 
in te rio r designing are  stud ied  and  used w ith  
special em phasis on  problem s com m on to 
hotels and  re la ted  pu b lic  places. T h e  stud io  
problem s, in fo rm al lectures, and  discussions 
deal w ith  the  p lan n in g  o f color, fabrics, and  
lig h tin g . E m phasis is placed on  th e  u n d e r­
s tand ing  o f floor p lans and  traffic c ircu la­
tion  and  th e  choice o f fu rn ishings.
P R IN C IP L E S  OF C IT Y  A N D  R E G IO N A L  
P L A N N IN G  (A rch itec tu re  710). C red it three  
hours. O pen  to upperclassm en. Associate 
Professor R e p s .
A review  of the  basic influences in  the  d e ­
ve lopm ent o f cities. A general view o f the 
theory  a n d  accepted prac tice  of city and  
reg ional p lan n in g , in c lu d in g  a study  of 
the  social, econom ic, an d  legal phases. Lec­
tures, assigned read ings, and  exam inations.
M A N  A N D  S O C IE T Y  (Sociology 101). E ith e r 
term . C red it th ree  hours. O pen  to all s tu ­
dents a lth o u g h  p rim arily  in ten d ed  for fresh­
m en. M ay n o t be taken  for c red it by those 
who have taken  R u ra l Sociology 1. Associate 
Professor S t r e i b .
A general in tro d u c tio n  to th e  princip les and  
m ethods o f sociology. A n analysis o f the 
basic s tru c tu re  o f h u m an  society w ith  p a r ­
ticu la r a tten tio n  to th a t  o f th e  contem porary  
U n ited  States. Em phasis is placed on  m ajor 
in s titu tio n s: th e  fam ily, social classes, e thn ic  
groups, associations, social aspects o f eco­
nom ic and  po litica l organ ization . A tten tion  
is also given to the  ro le o f p rim ary  groups 
and  social factors in  personality  form ation .
G E N E R A L  G E O G R A P H Y  (G eology 105).
C red it th ree  hours. A ssistant Professor -------.
A n in tro d u c tio n  to geography in c lud ing  space 
re la tionsh ips, w orld  c lim ates, soils, and  
geograph ic  provinces. L an d  use, the  n a tu ra l 
resources of selected regions, an d  trad e  in 
these resources w ill be em phasized.
ECONOMICS AND FINANCE
O f the  la rge  n u m b e r of courses in  econom ics, statistics, sociology, h istory, and  governm ent 
open to hotel s tuden ts, only those frequen tly  taken by them  are described  here. Fu ll details 
rega rd ing  the  o thers a re  given in  the  A n n o u n cem en t o f the  College o f A r ts  and Sciences. H ours 
an d  in struc to rs  a re  to be announced  each  term .
M O D E R N  E C O N O M IC  S O C IE T Y  (E conom ics
103). C red it th ree  hours. O pen  to a lim ited  
nu m b er o f freshm en. Associate Professor 
D o w d  and  assistants.
A survey o f the  ex isting  econom ic o rder, its 
m ore salien t an d  basic characteristics, and  
its operations.
M O D E R N  E C O N O M IC  S O C IE T Y  (E conom ics
104). C red it th ree  hours. P rerequ isite , Eco­
nomics 103. Associate Professor D o w d  and  
assistants.
F IN A N C E  f  (B usiness a n d  P u b lic  A d m in is ­
tra tion  104). C red it th ree  hours. O pen to 
seniors and  g rad u a te  s tuden ts  who have 
taken  Econom ics 104. Perm ission of the  in ­
s tru c to r is req u ired . Professor N il s s o n  and  
Associate Professor H o l m e s .
An in tro d u ctio n  to the  p rinc ip les an d  p rac ­
tices o f finance an d  th e ir  app lication  in 
business and  pu b lic  a d m in is tra tio n . T h e  
uses o f financial ins trum en ts , problem s of 
sho rt-te rm  and  cap ita l financing, m ethods 
o f security  d is trib u tio n , financial expansion  
and  reorgan ization , and  the  opera tion  of 
specialized financial in s titu tio n s  and  money 
and  cap ita l m arkets a re  surveyed. C onsider­
able a tte n tio n  w ill be given to the  m ethods 
o f financing  c u rre n t opera tions an d  to the 
financial problem s o f sm all business. T h e  
regu la to ry  aspects o f governm ent financial 
contro ls a re  discussed.
P R IC E S  f  (A g ricu ltu ra l E conom ics 115). C red it 
th ree  hours. O pen  to ju n io rs , seniors, and  
g rad u a te  s tudents. Professor R o b i n s o n .
A study  o f the  factors affecting prices and  
m ethods o f price  analysis.
* Courses marked with an asterisk are given in alternate years or as the demand requires. Other 
courses are ordinarily given a t least once a year, but in any case offerings are adjusted to the requirements, 
t  Will satisfy the requirement of elective work in economics.
T A X A T IO N  f  (A gricu ltu ra l Econom ics 138). 
C red it th ree  hours. O pen to upperclassm en 
who have taken Economics 104 o r the equ iva­
lent. Professor K e n d r i c k .
A study of the  princip les and  practices of 
pub lic  finance, w ith  em phasis on taxation . 
A m ong the topics exam ined  are  the grow th 
of pub lic  expend itu res  and  its causes; h is­
torical changes over tim e in sources of 
revenue; a n d  p roperty , inhe ritance, business, 
and  personal incom e taxation .
P R IV A T E  E N T E R P R IS E  A N I)  P U B L IC  
P O L IC Y  IN  T H E  M O D E R N  E C O N O M Y  f  
(B usiness a n d  P u b lic  A d m in is tra tio n  202). 
C red it th ree  hours. O pen  to seniors and  
g rad u a te  s tuden ts  who have taken Economics 
104. Perm ission o f the in s tru c to r is requ ired . 
Professor H u t c h i n s .
An in teg ra tin g  course d ealing  w ith  the in ­
terre la tions of business and  pu b lic  policies. 
T o  provide a backdrop , the course o f the 
A m erican econom y since ab o u t 1920 is 
traced. P a rticu la r a tten tio n  is pa id  to the 
evolu tion  of pub lic  policies w hich have been 
of im p o rtan t in te rest to business leadership , 
especially w ith  respect to such m atte rs  as in ­
d u stria l o rgan ization , tran sp o rta tio n , power, 
ag ricu ltu re , trade, and  finance. Conversely, 
characteris tic  business policies a re  discussed 
from  the  p o in t of view of th e ir  effects on 
the n a tiona l w elfare. L ong-run  evaluations 
of selected business adm in is tra tions  are m ade 
by m eans of h istorical case studies. Lectures, 
cases, an d  discussion.
M O N E Y  A N D  B A N K IN G  f  (E conom ics 301). 
C red it th ree  hours. P rerequ isite , Economics 
1 0 4 . Associate Professor G o i .a y  and  A ssistant 
Professor R i c e .
A study of the m onetary  system of the 
U nited  States w ith  em phasis on the roles 
played by the  com m ercial an d  cen tra l banks; 
included is a survey o f m onetary  theory and  
the influence of c red it and  m onetary m eas­
ures on econom ic stab ility .
F IN A N C IA L  H IS T O R Y  OF T H E  U N IT E D  
S T A T E S  f  (E conom ics 308). C red it three 
hours. P rerequ isite , Econom ics 104. Professor 
O ’L e a r y .
A study o f chang ing  financial institu tions, 
problem s, and  legislation from  1775 u n til 
1940 w ith a b rie f in tro d u ctio n  covering the 
colonial period . M onetary m edia, b ank ing  
systems, and  pub lic  finance will be d ealt 
w ith  again st the  chang ing  background of 
A m erican econom ic society. R eadings, lec­
tures, discussions, and  reports.
E C O N O M IC S OF W A G E S A N D  E M P L O Y  
M E N T  f  (In d u str ia l a nd  L abor R ela tions  
340). C red it th ree  hours. P rerequ isite , Eco­
nomics 104. Professor T o l l e s .
A nalysis o f the  m ajor characteristics of the
labor m arket. T op ics inc lude  the  labo r force, 
theories o f wages and  em ploym ent, wage- 
level d e te rm in a tio n  a t  the firm  and  in d u s­
try level, d e te rm in an ts  o f trad e  u n ion  wage 
policy, and  com patib ility  o f stab le prices and  
full em ploym ent.
D E V E L O P M E N T  OF T H E  A M E R IC A N  
E C O N O M Y  A N D  B U SIN E SS E N T E R ­
P R IS E  f  (B usiness an d  P u b lic  A d m in istra ­
tio n  375). C red it th ree  hours. L im ited  to 
seniors who have taken Econom ics 104. P e r­
m ission o f the  in s tru c to r is req u ired . P ro ­
fessor H u t c h i n s .
A study o f the  developm ent o f significant 
features o f the  m odern  econom y and  of 
m odern  business. A tten tio n  is pa rticu la rly  
focused on the  period  1790-1890. E uropean  
developm ents o f significance to the  U nited  
States a re  discussed. A gainst the  general 
econom ic background , carefu l study  is given 
to selected case studies illu s tra tin g  business 
o rgan iza tion , policy, and  practice o f the 
tim e. T h e  featu res an d  concepts o f pub lic  
econom ic policy are also stud ied , in  p a rt by 
the case m ethod.
B U SIN E SS P O L IC Y  A N D  E C O N O M IC  I N ­
S T A B I L I T Y  f  (B usiness an d  P u b lic  A d m in ­
istra tion  376). C red it th ree  hours. O pen  to 
seniors who have taken Econom ics 104. P e r­
m ission o f th e  in s tru c to r is req u ired . P ro ­
fessor d e  C h a z e a u .
A study of p roblem s posed by n a tio n a l e m ­
p loym ent objectives for o u r p riv a te  e n te r­
prise system. G overnm ent m onetary-fiscal 
policies, ex isting  and  proposed, a re  stud ied  
from  the  v iew poin t o f the  n a tio n ’s econom ic 
accounts, the know n characteristics  o f busi­
ness fluctuations, and  the m u tu a l re q u ire ­
m ents o f business and  governm ent policy 
fo rm u la tion . P a rticu la r a tten tio n  is given to 
the im pact of pub lic  action  on business 
policy and  to securing  business action  con­
trib u to ry  to econom ic s tab ility .
C O M P E T IT IV E  B E H A V IO R  A N D  P U B L IC  
P O L IC Y  f  (B usiness a n d  P u b lic  A d m in istra ­
tio n  377). C red it th ree  hours. O pen to sen­
iors who have taken  Econom ics 104. P e r­
mission of the  in s tru c to r is re q u ired . Profes­
sor d e  C h a z e a u .
A study  o f com petitive  behav io r in  m arket 
s truc tu res im p o rtan tly  affected by large co r­
po ra te  un its  and  organized  self-in terest 
groups. P a rticu la r a tte n tio n  is given to the 
d e te rm in a tio n  of pu b lic  in te res t in the fo rm ­
u la tion  and  ad m in is tra tio n  of the  law as 
app lied  to business policies an d  business 
o rgan ization . T h e  possibilities o f w orkable 
com petition  a re  exp lo red  from  the  v iew point 
o f prac ticab le  pu b lic  policy and  o f the  es­
sential requ irem en ts  of efficient perform ance 
in a dynam ic society.
B U SIN E SS F O R E C A S T IN G  f  (Business and  
P ublic  A d m in is tra tio n  378). C red it three 
hours. O pen  to seniors and  g rad u a te  s tuden ts  
who have taken Econom ics 104. Perm ission 
o f the  in s tru c to r is req u ired . A ssistant P rofes­
sor S m i d t .
T h e  prim ary  objective is to develop in  s tu ­
dents th e  skills and  know ledge needed to 
p rep a re  econom ic forecasts. C onsideration  
w ill be given to  the  forecasting o f im p o rtan t 
general econom ic ind ica to rs  such as Gross 
N a tiona l P ro d u ct an d  its m a jo r com ponents, 
and  to  the  analysis o f d em and  an d  supply 
situa tions in  specific industries . L ong-term  
projections of u p  to th ir ty  years w ill be 
considered, as well as the  m ore usual sh o rt­
term  forecasts fo r a q u a rte r  o r a year ahead. 
T h e  s tu d en t fam iliarizes h im self w ith  the 
cu rren t an d  past behav ior o f im p o r tan t tim es 
series and  to p rep are  specific forecasts.
L A B O R  C O N D IT IO N S  A N D  P R O B L E M S  f  
(E conom ics 401). C red it th ree  hours. P re ­
requ isite , Econom ics 104 o r the  equ ivalen t. 
Professor M o n t g o m e r y .
A survey o f lab o r econom ics; an  analysis 
of the  basic in d u stria l-re la tio n s  problem s 
em erging from  m odern  econom ic a rra n g e ­
m ents; an  exam ination  o f th e  econom ic 
and  o th e r im p lications of various em ployer, 
trade-un ion , an d  governm ent a ttacks upon 
these problem s.
P R IV A T E  E N T E R P R IS E  A N D  P U B L IC  
P O L IC Y  f  (E conom ics 501). C red it th ree  
hours. P rerequ isite , Econom ics 104. Profes­
sor K a h n .
T h e  app roach  to  p u b lic  policy in  a p riva te  
en terp rise  system in  the  l ig h t o f the  econo­
m ist’s concepts o f com petition  an d  m o­
nopoly. A n analysis an d  ap p ra isa l o f the 
prevalence and  effectiveness of com petition  
in  the  A m erican econom y, w ith  p a rticu la r 
em phasis on  th e  business o rgan ization , the 
price, p rod u c tio n  an d  m ark e tin g  policies, 
an d  the  econom ic perfo rm ance o f a  range  
of industries  w ith  vary ing  degrees o f m arke t 
concen tration  and  governm ental in te rven tion .
C O R P O R A T E  E N T E R P R IS E  I N  T H E  
A M E R IC A N  E C O N O M Y  f  (E conom ics 511). 
C red it th ree  hours. P rerequ isite , Econom ics 
1 0 4 . Professor O ’L e a r y .
A n exam in atio n  o f the  A m erican  business 
corpora tion  as an  econom ic in s titu tio n . A fte r 
a h isto rical in tro d u ctio n , a tte n tio n  w ill be 
given to the  c u rren t s ta tu s o f an d  problem s 
created  by th e  business co rpo ra tion  as the  
d o m in an t device fo r o rd e rin g  the  allocation  
and  ad m in is te rin g  the  use o f econom ic r e ­
sources in  th e  U n ited  States. A m ong the  
topics trea ted  w ill be separa tion  o f ow ner­
sh ip  and  m anagem ent; segm ents o f interest; 
reinvestm ent o f earn ings and  the  saving-
investm ent process; decision m aking  in  re la ­
tion  to  tax a tio n  o f corporations; the  various 
form s o f investm ent con trac t; governm ent 
regu la tion ; th e  pu b lic  benefit corporation .
T R A N S P O R T A T IO N  f  (Business an d  P ub lic  
A d m in is tra tio n  575). C red it th ree  hours. 
L im ited  to  seniors. Perm ission o f the  in ­
s tru c to r is req u ired . P rerequ isite , Economics 
1 0 4 . Professor H u t c h i n s .
A study  of the  p ric ing  and  m ark e tin g  of 
tran sp o rta tio n  service, and  o f the  system of 
reg u la tio n  of in lan d  tran sp o rta tio n . A m ong 
the  topics covered a re  th e  effects o f ra te  
systems on com m ercial an d  in d u s tria l o r ­
gan ization ; the  econom ic theory  o f rates; 
ra te  s truc tu res; the  evolu tion  o f regu lato ry  
policy; the  regu la to ry  process; the  m aking  
of in d iv id u a l rates; ra te  an d  service p ro b ­
lem s in  com petitive  m ark e tin g  o f service; 
passenger ra tes  an d  service; the  in te rp re ta ­
tion  of certa in  im p o r tan t provisions o f the 
In te rs ta te  C om m erce Act; th e  in te rca rrie r 
re la tions. T hese  topics a re  developed p r i­
m arily  w ith  reference to ra il and  m otor 
ca rrie r tran sp o rta tio n .
IN T R O D U C T IO N  T O  IN T E R N A T IO N A L  
E C O N O M IC S f  (E conom ics 603). C red it 
th ree  hours. P rerequ isite , Econom ics 104. 
Professor M o r s e .
A survey o f th e  p rinc ip les th a t  have evolved 
as guides for the  d e te rm in a tio n  o f in te rn a ­
tiona l econom ic policies. T op ics include 
balance o f paym ents, foreign  exchange, 
theory  o f trad e  an d  tariffs, c ap ita l m ove­
m ents, and  in te rn a tio n a l ad ju stm en t m echa­
nism s. A tten tio n  is p a id  to th e  h istorical 
evo lu tion  o f p rincip les, policies, and  in ­
s titu tio n s  from  p recap ita lis t o rig ins to 1914.
M O D E R N  IN T E R N A T IO N A L  E C O N O M IC  
P R O B L E M S  f  (E conom ics 604). C red it th ree  
hours. P rerequ is ite , Econom ics 104; E co­
nom ics 603 recom m ended. Professor M o r s e . 
A co n tin u a tio n  o f Econom ics 603, dealing  
w ith  the  m a jo r problem s, theories, and  
policies o f th e  period  since W o rld  W ar I. 
Em phasis is p laced  on  the  ro le  and  develop­
m en t o f A m erican  policies w ith  respect to 
th e  special p roblem s created  by tw o wars 
and  a g re a t depression, and  th e  m ore g e n ­
e ral p roblem s o f a w orld  in  w hich the  U n ited  
States stands betw een the  o ld e r industria lized  
and  the  developing  b u t as ye t n o n in d u s tria l­
ized countries.
N A T I O N A L  IN C O M E  A N D  W E A L T H  f  
(E conom ics 823). C red it th ree  hours. P re ­
requ is ite , Econom ics 104 o r the  equ ivalen t. 
P rofessor C o p e l a n d .
A n ex am ination  o f social accoun ting  m eas­
urem ents and  re la ted  sta tistica l m easu re­
m ents o f general econom ic activ ity  together 
w ith  illu s tra tio n s  o f th e ir  use in  aggregative 
econom ic analysis and  econom ic projections.
T hese H o te l A d m in istra tio n  s tuden ts  in  the  m echanical draw ing course, as one o f their  
assigned projects, w ill tu rn  in  a com plete  revision o f plans fo r  an a p a rtm en t ho te l tha t 
is being  converted in to  a com m ercial ho te l. In  p reparing  the ir  p lans, they m u st m ake use 
o f as m uch  o f  the  presen t s truc ture  as is feasible.
ENGINEERING
For in s truc tion  in  the  field o f ho tel, m otel, and  re s tau ran t eng ineering , S ta tle r H a ll has an 
especially designed an d  eq u ip p ed  lec tu re  room , tw o d ra f tin g  room s, an d  th ree  especially eq u ipped  
laborato ries, all used exclusively for studying , d em onstra ting , an d  testing  th e  m echanical e q u ip ­
m en t typically  used in  hotels and  re s tau ran ts . In  ad d itio n , a w ide varie ty  o f m odern  app ara tu s, 
w hich is in  service in  S ta tle r H a ll and  in  o th e r cam pus bu ild ings, is s tud ied  from  an  eng ineering  
view point.
T h e  eng ineering  d ra f tin g  room  uses a varie ty  o f scale m odels and  p rin ts  o f m any actual b u ild ­
ing  floor p lans, guest room  arrangem ents, d in in g  room  seatings, and  k itchen  layouts. E n g in ee r­
ing  labo ra to ry  e q u ip m e n t includes fire figh ting  eq u ip m en t, vacuum  cleaners, full-size b a th room  
un its , p lu m b in g  fixtures, p ipe  fitting  eq u ip m en t, pum ps d riven  by e lectricity  and  by steam , a h o t 
w a ter heater, v en tila tin g  fan  eq u ip m en t, an  oil-fired boiler, m o to r g en era to r sets, a lte rn a tin g  and  
d irec t cu rren t m otors, e lectric  con tro l eq u ip m en t, w iring  devices, m eters, illu m in a tio n  eq u ip m en t 
and  m echanical re fr ig era tio n  testing  u n its  in c lud ing  com pressors, condensers, and  re frig era tio n  
controls. Scale m odels of k itchen  e q u ip m e n t a re  used for developing  layouts. P lans and  e q u ip ­
m ent catalogs fu rn ish  th e  background  for w ork in  hotel and  m otel p lann ing .
In  hotel eng ineering , a to ta l o f 15 hours is th e  req u ire d  m in im u m  consisting  o f five 3 -hour 
courses. Courses in  hote l eng ineering  chosen beyond the 15 to ta l req u ired  hou rs  m ay be coun ted  
as H o te l electives. T h e  recom m ended sequence for co n tin u ity  o f in s tru c tio n  is:
F irst year ....................................... H .E . 260 in e ith e r  term
First term  Second term
Second year ....................................................H  E. 261 H .E . 262 o r H  E. 266
T h ird  year ....................................................H .E . 263 H .E . 264
F o u rth  year ....................................................H .E . 267 H .E . 265
ENGINEERING 19
T h e  assignm ent o f these s tuden ts  in  refrigeration  and air cond ition ing  is to find  and  
correct an “error” p lan ted  in th is  compressor. T h e  m achine is used fo r  large cold-storage  
units.
D R A W IN G  (H o te l E ng ineering  260). C red it 
th ree  hours. R equ ired . M r. S c h n e i d e r . 
M echanical, a rch ite c tu ra l, a n d  freehand  
draw ing  lead ing  to p rac tical rep resen ta tion  
an d  in te rp re ta tio n  o f typical ho te l and  
re s tau ran t applications.
S P E C IA L  H O T E L  E Q U IP M E N T  (H o te l E n ­
g ineering  261). C red it th ree  hours. M r. 
S c h n e i d e r .
Studies o f k itchen  e q u ip m en t, p lann ing ; 
lau n d ry  m achinery , layouts; fire p ro tection ; 
vacuum  cleaning; g rap h ic  p resen ta tion . 
W A T E R  SY ST E M S (H o te l E ngineering  262). 
C red it th ree  hours. M r. S c h n e i d e r . 
P lu m b in g  systems an d  fixtures, w ater t re a t­
m ent, sewage d isposal, p ipe  fitting , p u m p ­
ing  equ ipm en t, an d  th e ir  re la tio n  to the 
p lu m b in g  code.
S T E A M  H E A T IN G  (H o te l E ng ineering  263). 
C red it th ree  hours. For ju n io rs . Professor 
S a y l e s .
Basic princip les of h eating  and  ven tila ting , 
w ith  p rac tical app lications inc lud ing  fuels, 
boilers, rad ia to rs , fans, a u to m atic  controls. 
E L E C T R IC A L  E Q U IP M E N T  (H o te l E n g i­
neering  264). C red it th ree  hours. Professor 
S a y l e s .
E lec trica l theory  a n d  practice; eq u ip m en t and  
con tro l devices in c lu d in g  m otors, w irin g  sys­
tem s, elevators, ra te  schedules, illu m in a tio n .
H O T E L  P L A N N IN G  (H o te l E ngineering  265). 
C red it th ree  hours. L im ited  to seniors and  
graduates, p referab ly  a f te r  H .E . 261, 262, 
and  263. M r. S c h n e i d e r .
D esign o f the  layou t fo r a  proposed hotel, 
em phasiz ing  site  so lu tion , floor p lans, guest 
room  layouts, and  the  selection and  a rra n g e ­
m en t o f eq u ip m e n t in  all the  various d e ­
partm en ts.
H O T E L  S T R U C T U R E S  A N D  M A IN T E ­
N A N C E  (H o te l E ng ineering  266). C red it 
th ree  hours. Professor S a y l e s .
M aterials and  m ethods o f b u ild in g  con­
s truc tion , re p a ir , and  m ain tenance. E m p h a ­
sis on  tra d e  practices and  b u ild in g  codes. 
Specification and  re p a ir  of ho te l fu rn itu re .
R E F R IG E R A T IO N  (H o te l E ngineering  267). 
C red it th ree  hours. Professor S a y l e s . 
T h eo ry  and  p ractice o f m echanical re fr ig e ra ­
tion  an d  a ir  cond ition ing . T yp ica l hotel 
and  re s tau ra n t app lications inc lud ing  frozen- 
food storage.
FOOD FACILITIES ENGINEERING
In  ad d itio n  to th e  general facilities o f S ta tle r H all, the  in s tru c tio n  in Food Facilities E n ­
g inee ring  has assigned fo r its exclusive use a large  d ra ftin g  room  w ith  ex tra  large tables. E x ten ­
sive catalogue files a re  m a in ta in ed  covering the  w ide a rray  o f food an d  beverage service 
equ ip m en t. N um erous p rin ts  o f layouts a re  s tud ied  as exam ples o f fu n d am en ta l design  as well 
as de ta ils  custom arily  given on  plans. Sam ples of fab rica ted  e q u ip m en t in  cross-section illu s ­
tra te  p referred  construction  m ethods. T h e  kitchens of S ta tle r H a ll and  o f o th e r  cam pus food 
facilities p rovide exam ples o f typical app lications.
Especially p lanned  courses dealing  w ith mass feeding s ta r t w ith  (he first stages of developm ent 
p rog ram ing  and  con tinue  th rough  logical sequence in to  m ore advanced and  d e ta iled  w ork. T h e  
following schedule suggests a p p ro p ria te  term s d u rin g  w hich courses should  be taken  for full 
coverage o f all Food Facilities E ng ineering  courses:
T erm
Second to e ig h th  F.F.E
T h ird  to  e ig h th  F.F.E
F o u rth , six th , e ig h th  F.F.E
F if th  o r seventh F.F.]
P R E L IM IN A R Y  P R O G R A M IN G — P R O SP E C ­
T U S  D E V E L O P M E N T  (Food Facilities En  
gineern ig  360). C red it two hours. H otel 
elective. Associate Professor B a n g s .
Lectures deal w ith  the  first-stage p lann ing , 
w hich m ust be done by the  ow ner o r  his 
co nsu ltan t for any p ro jec t o f mass feeding. 
T h is  course ou tlines the  m any factors th a t 
m ust be p rog ram ed  in  o rd e r to satisfy the 
m erchand ising  objective, de te rm in e  the 
m enu, p lan  for th e  p a rtic u la r  type of 
service to  be em ployed, and  o u tlin e  the  
over-all facilities th a t  a re  to be p lanned  
and  designed in to  a  re s tau ran t, club , hotel, 
hosp ita l, o r  o th e r in s titu tio n a l feeding 
establishm ent.
P R E L IM IN A R Y  P L A N N IN G — E Q U IP M E N T  
S E L E C T IO N  A N D  L A Y O U T  (F ood F acili­
ties E ng ineering  361). C red it th ree  hours. 
H otel elective. P rerequ is ite , Food Facilities 
E ng ineering  360 o r perm ission o f in s truc to r. 
Associate Professor B a n g s .
L ecture  an d  labo ra to ry . Review  o f the  
p re lim inary  p rogram . Studies to de te rm ine  
the  type, capacity , q u an tity , and  q u a lity  of 
a ll food service eq u ip m en t to be selected. 
D e term ina tion  of facts p e rtin e n t to the  over­
all pro ject; a rch itec tu ra l, s tru c tu ra l, and  
m echanical features, p lus consideration  of 
san itary  codes th a t  effect the  layout. Sche­
m atic  d raw ing  studies o f e q u ip m en t, d e p a r t­
m ental, and  over a ll food service layouts. 
T e rm  p ro jec t involves research  and  d raw ing  
room  tim e to m ake a  com plete, p re lim inary  
e q u ip m en t layou t w ith  a schedule for all 
requ ired  equ ipm en t.
Course
. 360 P relim inary  P rog ram ing  
. 361 P relim inary  P la n n in g  
. 362 L ayout a n d  D esign 
363 Specifications, Shop D raw ings, 
and  C o n trac t Supervision
L A Y O U T S  A N D  D E S I G N — W O R K IN G  
D R A W IN G S  (F ood F acilities E ngineering  
362). C re d it th ree  hours. H o te l elective. 
P rerequ is ite , Food Facilities E ng ineering  
361 o r  perm ission  o f in s tru c to r. Associate 
Professor B a n g s .
L ectures, research , an d  labo ra to ry  w ork are 
involved in  th is co n tin u a tio n  o f Food F ac ili­
ties E ng in ee rin g  361. W o rk in g  draw ings 
(co n tra c t d raw ings), a re  developed, in c lu d ­
ing  eq u ip m en t an d  a rch ite c tu ra l p lans, 
m echanical p lans, e q u ip m en t d e ta il d ra w ­
ings, an d  eq u ip m e n t schedules, w hich  a re  
req u ired  fo r b idd ing , construction , an d  in ­
sta lla tion . T h e  te rm  p ro jec t begun  in  Food 
F acilities E n g inee ring  361 is fu r th e r  d e ­
veloped th ro u g h  necessary revisions requ ired  
to com plete th e  over-all food facilities lay ­
o u t, d raw  the  m echanical p lan , and  m ake 
schem atic sketch designs essential for cus­
to m -b u ilt e q u ip m en t.
S P E C IF IC A T IO N S , SH O P  D R A W IN G S , A N D  
C O N T R A C T  S U P E R V IS IO N  (F ood F acili­
ties E ng in eerin g  363). C red it th ree  hours. 
H o te l elective. P rerequ is ite , Food Facilities 
E ng ineering  362. Associate Professor B a n g s . 
Lectures an d  labo ra to ry  w ork deal w ith  
study  o f general and  item ized specifications; 
b id  analysis an d  aw ard ing  o f contracts; 
checking and  app ro v in g  shop draw ings; 
field supervision, inspection , and  field con­
ferences; and  o p era tio n a l in s tru c tio n . T h e  
term  p ro jec t continues the p ro jec t carried  
th ro u g h  in  Food Facilities E ng ineering  362 
to the  com pletion  o f w orking draw ings, 
w ritin g  o f eq u ip m en t specifications, and  the 
rough ing -in  d raw ings an d  shop draw ings.
Professor O. E rnest Bangs, in  the Food Facilities E ng ineering  laboratory, assists a g roup  o f
s tuden ts  who are w ork ing  on the  redesign o f an actual k itchen  to produce 1,000 meals a day.
FOOD AND FOOD SCIENCE
S ta tle r H all provides excellen t facilities fo r in s tru c tio n  in  all aspects o f foods; in  th e  pu rch as­
ing, storage, p rep a ra tio n , and  service o f food as well as of wines an d  liquors; and  in  basic science. 
A m ong the  facilities are: (1) T h e  “ O scar o f the  W ald o rf” lec tu re  room , a  sloping-floor a u d i­
to rium  seating  133, equ ipped  w ith  a labo ra to ry  d em onstra tion  tab le , sink, a n d  roll-aw ay range;
(2) two e lem entary  food laborato ries , each  accom m odating  20 s tuden ts  a n d  each  e q u ip p ed  w ith  
20 stoves and  40 sinks as well as extensive stainless steel w ork spaces an d  all necessary m echanical 
equ ipm ent; (3) a  40-place basic chem istry  labo ra to ry  a n d  a  40-place food chem istry labo ra to ry  
for th e  School’s organized courses in  food chem istry; and  (4) the  series of p rac tice  k itchens of 
the S ta tle r In n  w here th e  s tuden ts  p rep a re  u n d e r in s tru c tio n  the  food fo r th e  various S tatler 
In n  and  S ta tle r C lub d in in g  room s (seating in  to ta l nearly  a  thousand).
T hese  k itchens a re  la id  o u t to func tion  b o th  as q u a n tity  food p rod u c tio n  centers and  as 
tra in in g  centers fo r prospective ho te lm en  and  res tau ra teu rs  le a rn in g  food p rod u c tio n  on  a  large- 
q u an tity  basis. T h e  equ ipm en t, a ll of com m ercial size an d  o f the  la te st design, d u p lic a ted  in 
gas an d  electricity , is so varied  th a t the  s tu d en t has the  o p p o rtu n ity  to use an d  to analyze a 
w ide range  o f m odern  k itchen  appliances. T h e  s tu d en t lounge k itchen  is designed for th e  use 
of studen ts in  su p p o rt o f th e ir  da ily  coffee h o u r an d  th e ir  parties  an d  receptions.
T h e  recently  constructed  Alice S ta tle r A u d ito riu m  w ing has added  im p o r ta n t new  facilities, 
includ ing : (1) a  labo ra to ry  fo r cu ttin g  and  p o rtio n in g  m eats, pou ltry , an d  fish, su pported  by 
extensive re fr ig e ra to r and  freezer storage un its , pow er eq u ip m en t, and  testing  devices; (2) a 
lecture  dem onstra tion  area  for in s truc tion  in  the  selection and  g rad in g  o f m eats, pou ltry , an d  
fish; (3) a 40-place labo ra to ry  fo r th e  study  o f the  scientific app lications o f chem ical a n d  physi­
cal princip les to food p roduction ; an d  (4) a series o f ex perim en tal k itchens for the  testing  of 
recipes an d  procedures.
A ll o f these labora to ries a re  fo r th e  exclusive use o f the  School’s ho te l and  re s tau ra n t studen ts. 
T h ey  are  designed an d  eq u ip p ed  especially fo r th e ir  p a rtic u la r  teach ing  functions. Besides the  
School’s ow n laborato ries, th e  s tuden ts  have access to  and  frequen tly  use th e  labo ra to ry  k itchens, 
cafeterias, and  catering  centers o f the  New York S tate College o f H om e Economics.
FOOD A N D  N U T R I T I O N  (H o te l A d m in is ­
tra tion  120). C red it th ree  hours. R equ ired . 
M rs. K e n d r i c k , M rs. K e l s e y .
A course in  the  techn iques and  theories of 
food p rep ara tio n . T h e  labo ra to ry  periods 
give practice  in  the  p rep a ra tio n  o f food in  
sm all quan titie s; lay the  fo unda tion  for la te r 
w ork in  la rg e -q u an tity  food p rep a ra tio n ; and  
develop an  app rec ia tio n  for food of the  
h ighest s tandards. Basic n u tr i tio n  and  m eal 
p lan n in g  a re  included .
Q U A N T IT Y  FOOD P R E P A R A T IO N , E L E ­
M E N T A R Y  C O U R SE  (In s ti tu tio n  M anage­
m e n t 200). C red it th ree  hours. (T h is  course 
p lus one h o u r of H otel elective m ay be 
su b stitu ted  for H o te l A dm in is tra tion  201.) 
P rerequ isite , H o te l A d m in is tra tio n  120, 214, 
and  215. A ssistant Professor C o n n a u g h t o n . 
E m phasis is placed up o n  u n d ers tan d in g  the  
p rinc ip les o f food p roduc tion  th a t  u n d erlie  
the  service o f h igh  q u a lity , n u tri tio u s  food 
in  q u an tity ; recipe standard iza tion ; food 
cost contro l; m enu p lan n in g ; use o f in ­
s titu tio n  equ ipm en t; san ita tion ; observation 
o f m anagem en t and  personnel problem s. 
Students have one m eal on  labo ra to ry  days.
Q U A N T IT Y  FOOD P R E P A R A T IO N : M A N ­
A G E M E N T  OF T H E  O P E R A T IO N  (H o te l 
A d m in is tra tio n  201). C red it fou r hours. R e ­
q u ired . P rerequ is ite , H o te l A dm in is tra tion  
120, 214, 215, 220. M r .  B o n d .
Large q u an tity  cooking in  th e  S ta tle r In n  
k itchen  o f luncheons an d  d inners served to 
200 to 350 pa trons. T h e  s tu d en t m anager for 
the  week p lans the  m enus, p repares food 
requ isitions, supervises p rep a ra tio n  and  serv­
ice, and  subm its a re p o rt and  analysis on his 
o pera tion . D iscussion periods review  p rin c i­
ples and  m ethods app lied  in labo ra to ry  
periods. Q uality  an d  cost con tro l are em ­
phasized. T h e  use o f s tandard ized  form ulas 
and  techn iques in  re la tio n  to  non-standard- 
ized practices is dem onstra ted . Sanitary, safe, 
a n d  econom ical use o f food an d  of e q u ip ­
m en t as w ell as cooking an d  serving space 
a re  stressed.
S tudents have one m eal in  the  cafeteria  on 
labo ra to ry  days.
C L A SSIC A L  C U IS IN E  (H o te l A d m in istra tio n  
202). C red it two hours. H otel elective. P re ­
requ isite . H o te l A dm in is tra tion  201 o r  I n ­
s titu tio n  M anagem ent 200, 210 o r equ iva­
len t experience.
T h e  labo ra to ry  exercise consists o f p lann ing , 
p rep arin g , and  serving to  th e  p a trons  of 
the  S ta tle r C lub  a d in n e r in the  style of 
the  classical French cuisine u n d e r the  d irec ­
tion  of v isiting  chefs from  successful o p era ­
tions. T h e  s tu d en t has the  o p p o rtu n ity  to 
p rep are  and  serve expensive and  unusual 
en trie s , e labo ra te  appetizers, an d  exh ib ition  
desserts.
SM O R G A SB O R D  (H o te l A d m in is tra tio n  203).
C red it tw o hours. H o te l elective. P re req u i­
sites, H o te l A d m in is tra tio n  220, Q u an tity  
Food P rep a ra tio n  200, 201, 210 o r equ iva len t 
experience.
T h e  labo ra to ry  consists o f p lan n in g , p re ­
p aring , an d  serving th e  food for a “ g lo ri­
fied”  buffe t o r  Sm orgasbord served each 
Sunday even ing  fo r the  S ta tle r In n  d in in g  
room  to a n  average o f two h u n d red  patrons.
M E A T S , P O U L T R Y , A N D  F IS H  (H o te l A d ­
m in is tra tio n  206). C red it th ree  hours. R e ­
q u ired . A ssociate Professor W a n d e r s t o c k . 
Deals w ith  th e  m a jo r phases o f m eats, 
pou ltry , and  fish from  th e  ho tel, re s tau ran t, 
club , and  in s titu tio n a l s tan d p o in t; n u tritiv e  
value, s tru c tu re  an d  com position , san ita tion , 
selection a n d  purchasing , cu ttin g , freezing, 
cooking, carv ing , an d  m iscellaneous topics. 
R eq u ired  th ree-day  field tr ip  to  v is it p u r­
veyors in  New York C ity included . E stim ated  
cost fo r th is  tr ip  ranges betw een $30 and  
$40.
Q U A N T IT Y  FO O D  P R E P A R A T IO N : P1UN-
~ C IP L E S A N D  M E T H O D S  (In s titu tio n  M a n ­
agem en t 210). C red it fo u r hours. M ay be 
su b stitu ted  fo r H o te l A d m in is tra tio n  201. 
P rerequ isite , H o te l A d m in is tra tio n  120, 214, 
an d  215. Associate Professor C u t l a r . 
E m phasis is p laced  up o n  u n d ers tan d in g  
th e  p rinc ip les o f food p ro d u c tio n  th a t  u n ­
de rlie  the  service o f h ig h  q u a lity , n u tri tio u s  
food in  q u an tity ; recipe standard iza tion ; 
food cost contro l; m enu  p lan n in g ; use of 
in s titu tio n  eq u ip m en t; san ita tion ; observa­
tion  o f m anagem en t an d  personnel p ro b ­
lems. S tuden ts  have one m eal on  labo ra to ry  
days.
C H E M IS T R Y  A N D  IT S  A P P L IC A T IO N  T O  
FO O D  P R E P A R A T IO N  (H o te l A d m in is tra ­
tio n  214). C red it five hours. R equ ired . As­
sociate Professor S m i t h  a n d  staff.
G eneral chem istry  re la ted  w here possible to 
th e  p rinc ip les  and  practices o f food p re p a ra ­
tion ; an  in tro d u c tio n  to o rgan ic  and  col­
lo id  chem istry . In  the  labo ra to ry  each  s tu ­
d e n t perfo rm s sim ple  chem ical experim ents 
chosen on  the  basis o f th e ir  app licab ility  
to  th e  field o f food p rep a ra tio n . H o te l A d­
m in is tra tio n  215 shou ld  be taken  the  fol­
low ing term .
C H E M IS T R Y  A N D  I T S  A P P L IC A T IO N  T O  
FOOD P R E P A R A T IO N  (H o te l A d m in is ­
tra tio n  215). C red it five hours. R equ ired . 
P rerequ isite , H otel A d m in is tra tio n  214 o r 
equ iva len t. Associate Professor S m i t h  and  
staff.
Inorgan ic , organ ic , and  colloidal chem istry 
a re  ap p lied  to the  study  o f food p re p a ra ­
tion . T h e  influence o f k ind  an d  p ropo rtion  
of ing red ien ts  and  m ethods o f m an ip u la tio n  
an d  o f cookery on  food p roducts  such as
W alter TodS, w inner  o f  the  In te rna tiona l M eda l o f th e  Socidtd G astronom es Alsace, dem on  
strates a fine p o in t to s tu d en ts  o f th e  classical cu isine in  th e  S ta tler  H a ll k itchen .


Professor J. J . W anderstock po in ts  o u t the  m arb ling  in  a “U.S. Choice” round  o f beef to a 
group  o f s tuden ts  in  his m eats laboratory in  Sta tler H all.
muffins, candy, vegetables, eggs, m eat, yeast 
b read , pastry, and  m ixes a re  discussed.
(1) Basic n u tr i tio n a l values are included , as 
well as a consideration  o f food additives, 
th e ir  com position and  ro le in  food products.
(2) In  the  food labo ra to ry , food p roducts 
and  m ethods o f p re p a ra tio n  o f special in te r ­
est to the  ho te lm an  a re  em phasized. T h e  
food p roducts a re  scored subjectively, and  
the  app lication  of scientific princip les to 
the in te rp re ta tio n  of resu lts  is em phasized.
(3) T h e  s tu d en t has an  o p p o rtu n ity  to ex ­
perience the  p rep a ra tio n  an d  taste of foods 
u n d er a  varie ty  o f conditions, from  w hich 
he shou ld  learn  to recognize cu linary  q ua lity  
w hile u n d ers tan d in g  factors c o n trib u tin g  to 
it.
FOOD P R E P A R A T IO N  (H o te l A d m in is tra ­
tio n  220). C red it th ree  hours. R equ ired . 
P rerequ isite , H o te l A dm in is tra tion  120 o r 
its equ iva len t. Associate Professor E r i c s o n . 
E xperience in  the  p rep a ra tio n  o f dishes 
ad ap ted  to hotel an d  re s tau ran t service, such 
as special m ea t dishes, p lanked  p la tte rs , e n ­
trees, chicken an d  tu rkey  (includes boning), 
fish, vegetables, soups, an d  sauces, salads, 
canapes an d  hors d ’oeuvres, fancy breads, 
pastry, cookies, cake decorating , and  desserts.
FOOD S E L E C T IO N  A N D  P U R C H A S E  ( I n ­
s titu tio n  M anagem en t 220). C red it th ree  
hours. H otel elective. O pen  to  ju n io rs  and  
seniors. Perm ission o f in s tru c to r requ ired . 
Associate Professor M o o r e .
A discussion o f sources, s tandards  o f q u a lity , 
grades, m ethods of purchase, care, and  
storage o f various classes o f food. A one-day 
tr ip  to  E lm ira , Syracuse, o r R ochester 
m arke ts  will be included .
S A N IT A T I O N  I N  T H E  FO O D  S E R V IC E  
O P E R A T IO N  (H o te l A d m in is tra tio n  221). 
C red it one hou r. H o te l elective. M r. B o n d  
and  D r. W h i t e .
T h e  causes a n d  p reven tion  of food poison­
ing  a re  stressed. In c lu d ed  are  the  aesthetic , 
m oral, an d  legal responsib ilities involved in 
p resen ting  san itary  food to p a trons  as well 
as the  p ro fit an d  loss factors.
FOOD P R E S E R V A T IO N  (H o te l A d m in is tra ­
tio n  226). C red it two hours. H o te l elective. 
D r. T r e s s l e r .
Covers the  general p rinc ip les o f food pres­
ervation ; d ry in g  an d  d eh y d ra tio n  o f foods; 
re fr ig era tio n  above a n d  below freezing; 
pasteurization ; cann ing ; fe rm en ta tion ; s a lt­
ing  and  p ickling; sm oking an d  curing ; food 
preservation  w ith  chem ical add itives and  
w ith  rad ia tio n .
M rs. E . M . Sta tler and  M r. Conrad H ilto n  are luncheon  guests o f the  School.
S P E C IA L  P R O B L E M S  I N  FOODS (H o te l 
A d m in is tra tio n  353). Spring  term . C red it 
two hours. Perm ission o f in struc to rs re ­
qu ired . Prerequ isites , H o te l A dm in is tra tion  
120, 220, 206, a n d  Q u an tity  Food P re p a ra ­
tion. Associate Professor E r ic s o n  and  W a n -
DERSTOCK.
A sem inar course for upperclassm en and  
g rad u a te  s tuden ts  designed to exam ine in 
d e ta il various aspects o f foods and  food serv­
ice in  hotels, re s tau ran ts , and  clubs.
S T E W A R D IN G  * (H o te l A d m in is tra tio n  I IS ) .  
C red it tw o hours. H o te l elective. O pen to 
sophom ores, ju n io rs, and  seniors.
Problem s o f re s tau ran t opera tion , such as 
purchasing , p rep ara tio n , service, and  con­
tro l phases o f stew ard  operations.
FOOD A N D  B E V E R A G E S  M E R C H A N D IS ­
IN G  (H o te l A d m in istra tio n  122). C red it 
two hours. H o te l elective. O pen to u p p e r­
classm en an d  g raduates. A ssistant Professor 
C o n n e r .
Problem s o f re s tau ra n t opera tion , in c lu d ­
ing  m enu construction , food service, e stab ­
lish ing  a  m erchand ising  policy, se tting  and  
m a in ta in in g  s tandards, and  beverage m erch ­
andizing . S tudents u tilize  know ledge gained 
in  o th e r pu rchasing  courses.
C O M M E R C IA L  A I R L I N E  F E E D IN G  (H o te l  
A d m in is tra tio n  123). C red it one ho u r. H otel 
elective. A ssistant Professor C o n n e r .
A survey o f a  g row ing  an d  im p o r tan t seg­
m ent of the  food service in d u stry . Goes be­
yond in -fligh t food service, covering cus­
tom er service, reservation -te rm ina l and  
in -fligh t service, a irlin e  sales p rom otion , an d  
a com parison of dom estic an d  in te rn a tio n a l 
a irlin e  operations.
M E N U  P L A N N IN G  * (H o te l A d m in is tra tio n  
124). C red it one hou r. H otel elective. 
P rincip les o f m enu  p lan n in g  for hotels, 
re s tau ran ts , clubs, an d  in s titu tio n a l service, 
w ith  p a rtic u la r  em phasis on  h istory  and  d e ­
velopm ent, types a n d  uses, fo rm at an d  o r ­
gan ization , and  p ric in g  aspects.
W IN E S  * (H o te l A d m in is tra tio n  125). C red it 
one ho u r. H o te l elective. O pen  to u p p e r­
classmen and  g raduates.
T h e  study of g rape  c u ltu re , cellar tech ­
niques, still w ines, cham pagne, N ew  York 
and  C alifo rn ia  w ines, foreign  w ines, w ine 
cookery, w ine storage a n d  service.
G E N E R A L  B A C T E R IO L O G Y  (B acterio logy  
1). C red it six hours. H o te l elective. P re ­
requ is ite , C hem istry  102 o r H o te l A d m in ­
is tra tio n  215. Professor S e e l e y  an d  assistants.
HOUSEKEEPING 27
A n in troducto ry  course; a general survey 
of the  field o f bacteriology, w ith  the  fu n d a ­
m entals essential to fu r th e r  w ork in  the 
subject.
N U T R I T IO N  A N I)  H E A L T H  (Food an d  
N u tr i tio n  190). C red it two hours. H otel 
elective. Professor H a u c k .
T h e  re la tionsh ip  of food to the  m a in te ­
nance of h e a lth  and  its im portance to the 
ind iv idua l and  to society.
G E N E R A L  B IO L O G Y  (B io logy 1). T h ro u g h ­
o u t the  year. C red it th ree  hours a term . 
A ssistant Professor K e e t o n .
T h is  course is designed to a cq u a in t studen ts 
m ajo ring  w ith in  o r  ou tside  the an im al and  
p la n t sciences w ith  the  established p rin c i­
ples of biology, and  w ith  the  body o f re ­
search th a t  led to the  fo rm u la tion  o f these 
princip les.
H U M A N  P H Y S IO L O G Y  (V eterinary  M edicine  
303). C red it th ree  hours. P rerequ isite , a 
course in biology an d  in  chem istry e ith e r  in  
h ig h  school o r college. Professor D y e .
A n in troducto ry  course p resen ting  fu n d a ­
m entals and  p rac tical in fo rm ation  concern­
in g  the physiological processes and  systems of 
the  h u m an  body.
H A N D L IN G  A N D  M A R K E T IN G  OF VE G E­
T A B L E  C R O P S (V egetab le  Crops 12). C red it 
th ree  hours. H o te l elective. Professor H a r t ­
m a n .
T h e  h a n d lin g  o f vegetables a t  o r a fte r 
harvest, w he ther fo r fresh m arke t o r for 
processing: personnel, facilities, m achinery , 
a n d  o rgan iza tion  o f the  industry ; q ua lity  
m ain tenance, q u a lity  m easurem ents, an d  
g rade  standards; federal, state, a n d  o th e r 
regulations; p rinc ip les an d  practices in  
precooling, storage, packaging , p repackag ­
ing, tran sp o rta tio n , an d  display.
E C O N O M IC  F R U IT S  OF T H E  W O R L D  * 
(P om ology  121). C red it th re e  hours. H otel 
elective. Professor B o y n t o n .
A study  of a ll species o f fru it-b ea rin g  p lan ts  
of econom ic im portance , such  as the  date, 
the  banana , the  c itrus fru its , the  n u t-b e a r­
ing  trees, and  the  new ly in troduced  fru its, 
w ith  special reference to th e ir  cu ltu ra l r e ­
qu irem en ts  in  the  U n ited  States an d  its 
in su la r possessions. A ll fru its  n o t considered 
in  o th e r courses a re  considered here. D e­
signed to  give a b road  view of w orld 
pom ology an d  its re la tio n sh ip  w ith  the  
fru it industry  o f New York State.
HOSPITAL ADMINISTRATION
Students enro lled  in  the  School o f H o te l A dm in is tra tion  w ho are  looking fo rw ard  to  w ork 
in the hosp ita l field enro ll in  courses offered in  C ornell’s Sloan In s titu te  o f H osp ital A dm in is­
tra tio n , w hich is supported  by a  g ra n t o f $750,000 from  the  A lfred  P. Sloan F oundation . C om ­
plete deta ils  of the  courses a re  given in  the  A n n o u n cem en t o f the  G raduate School o f Business  
and P ub lic  A d m in istra tion .
HOUSEKEEPING
H O T E L  H O U S E K E E P IN G *  (T ex tile s  140a). 
C red it one ho u r. H o te l elective. O pen  to 
upperclassm en.
A n o u tlin e  o f the  responsib ilities and  tech ­
niques o f th e  housekeeping  d ep artm en t; the 
selection an d  purchase  of eq u ip m en t and  
m ateria ls; the  selection, tra in in g , and  su ­
pervision o f d e p ar tm e n t personnel. 
I N T E R IO R  D E SIG N  F O R  H O T E L S  * (H ous­
in g  an d  D esign 130). C red it two hours. H otel 
elective. Associate Professor M i l l i c a n .
(For course descrip tion , see A dm in is tra tion , 
page 15.)
T E X T IL E S  F U R N IS H IN G S  (T ex tile s  170).*  
C red it th ree  hours. H otel elective. Associate 
Professor St o u t .
A  general survey o f the  tex tile  fiber field 
in  re la tio n  to technological developm ents, 
econom ic conditions, legislations, an d  s tan d ­
ards. F iber, finish, a n d  o th e r processing are 
discussed in  re la tio n  to p rice , specific end- 
use, an d  m ain tenance. S tudents becom e 
acq u a in ted  w ith  th e  types an d  qua lities  
availab le  on  th e  m ark e t o f w idely used 
tex tile  fu rn ish ings, such as blankets, sheets, 
towels, m attresses, rugs, d raperies, upho lste ry  
fabrics, an d  curta ins.

LANGUAGE AND COMMUNICATION
A n extensive varie ty  o f courses in  the  a r t  o f com m unication , in  E ng lish  com position, in  pub lic  
speaking, in  the  fluent use of foreign languages, a n d  in  th e  lite ra tu re  o f the  E nglish  an d  o th e r 
languages is open to election by ho te l s tudents. Space fo r the  descrip tion  o f only  a few of 
them  is availab le  here. Fu ll deta ils  re g a rd in g  the  o the rs  w ill be found  in  the  A n n o u n cem en t o f 
the  College o f A rts  and Sciences. P a rticu la rly  no tew orthy  fo r the  ho te l s tu d en t a re  the  very 
effective conversational-m ethod courses in  m odern  languages. Six sem ester hours of foreign la n ­
guages m ay be coun ted  am ong the  req u ired  ho te l electives.
IN T R O D U C T O R Y  C O U R SES I N  R E A D IN G  
A N D  W R I T I N G  ( E n g l i s h  1 1 1 - 1 1 2 ) .  
T h ro u g h o u t the  year. C red it th ree  hours a 
term . R equ ired . E ng lish  111 is p rerequ isite  
to 112. Professor E l i a s  an d  o thers.
T h e  aim  is to increase the  s tu d en t’s ab ility  
to com m unicate  his ow n th o u g h t and  to 
und ers tan d  the  th o u g h t o f o thers. R ead ing  
and  discussion o f expository prose, w ith  
a tten tio n  to ways o f developing  and  express­
ing  ideas; practice  in  com position, w ith  
a tten tio n  to sound th in k in g  and  effective 
w riting .
O R A L  A N D  W R I T T E N  E X P R E S S IO N  (E x ­
tension  T each ing  101). C red it two hours. 
A ccepted for req u ired  expression. O pen  to 
ju n io rs  and  seniors. P rofessor P e a b o d y , As­
sociate Professors F r e e m a n  an d  M a r t i n ,  and  
staff.
Practice in  oral and  w ritten  p resen ta tion  of 
topics in  ag ricu ltu re  and  o th e r fields, w ith  
criticism  an d  in d iv id u a l appo in tm en ts  on 
the techn ique  of pu b lic  speech. Designed 
to encourage in te res t in  pu b lic  affairs, and, 
th ro u g h  dem onstra tions and  th e  use of 
g rap h ic  m ateria l and  o th e r forms, to tra in  
for effective self-expression in public. Spe­
cial tra in in g  is given to com petitors for the 
Eastm an prizes fo r pu b lic  speaking and  in 
the R ice D ebate  contest.
O R A L  A N D  W R I T T E N  E X P R E S S IO N  (E x ­
tension  T ea ch in g  102). C red it two hours. 
Accepted for req u ired  expression. P re req u i­
site, E xtension T each in g  101, of w hich 102 
is a co n tinua tion . Professor P e a b o d y  and  
Associate Professors F r e e m a n  and  M a r t i n . 
A p a r t  o f th e  w ork consists o f a  study  of 
pa rliam en ta ry  practice.
P U B L IC  SP E A K IN G  (Speech an d  D ram a 201).
C red it th ree  hours. A ccepted for re q u ired  
expression. N o t open to  freshm en, o r to s tu ­
dents who have taken  Speech and D ram a 
1 0 3  o r 1 0 5 . Professor W i c h e l n s , Associate 
Professor A r n o l d ,  an d  others.
Designed to  he lp  the  s tu d en t express his 
convictions clearly and  effectively in  oral 
discourse. Study o f basic p rinc ip les o f ex ­
pository an d  persuasive speak ing  w ith  em ­
phasis on  selecting, evaluating , and  o rgan iz­
ing  o f m ateria ls, an d  on sim plicity  and  
directness in  style and  delivery. P ractice  in 
p rep a ra tio n  and  delivery o f speeches on  c u r­
re n t issues, in  re ad in g  a loud , and  in  ch a ir­
m anship ; study o f exam ples; conferences. 
T h e  services o f the  Speech C linic a re  avail­
able  to those s tuden ts  who need rem edial 
exercises. S tudents whose native  language is 
n o t E nglish  m ust ob ta in  special clearance 
from  the  D ep artm en t of Speech and  D ram a 
before registering .
T H E  T W E N T I E T H  C E N T U R Y  (E nglish  
225-226). T h ro u g h o u t the  year. C red it th ree  
hours a term . F irst term  n o t p re requ is ite  to 
the  second. A ssistant Professor M c C o n k e y . 
B ritish  and  A m erican  w riters. Fall term : 
D reiser, O ’N eill, Joyce, Yeats, Law rence, 
Forster, an d  o thers. S pring  term : Frost, E lio t, 
A uden, H uxley , W augh , H em ingw ay, F a u lk ­
ner, and  others.
T H E  A M E R IC A N  L I T E R A R Y  H E R IT A G E  
(E ng lish  229-250). T h ro u g h o u t the  year. 
C red it th ree  hours a term . O pen to fresh ­
m en who have com pleted  E nglish  113 o r 
exem pted  English  112. Professor E i .ia s  and 
A ssistant Professor S l a t o f f .
A study o f A m erican  lite ra ry  m asterpieces, 
toge the r w ith  certa in  B ritish  works chosen 
because o f th e ir  relevance to A m erican  w rit­
ing. F irs t term : to  the  Civil W ar. Second 
term : the  past h u n d red  years.
T h e  mastery o f a foreign  language is a m ark  
o f a w ell-educated m an or w om an. For the  
ho te l m an a second language is particularly  
desirable.
A t  Cornell the  foreign  languages are taugh t 
by m odern m ethods th a t place special e m ­
phasis on speaking  and understand ing  the  
spoken language. T h e  daily classes are k ep t  
sm all. N a tiv e  speakers and p layback m a­
chines are extensively  used.
F R E N C H , E L E M E N T A R Y  C O U R SE  (French  
101). C red it six hours.
G E R M A N , E L E M E N T A R Y  C O U R SE  (G er­
m a n  101). C red it six hours.
A m odern  language class finds a classical se ttin g  in  the  spring  sunshine.
I T A L I A N ,  E L E M E N T A R Y  C O U R SE  (I ta lia n  R U S S IA N , E L E M E N T A R Y  C O U R SE  (R us-  
101). C red it six hours. sian 101). C red it six hours.
P O R T U G U E S E , E L E M E N T A R Y  C O U R SE  S P A N I S H,  E L E M E N T A R Y  C O U R SE  (Span ish  
(P ortuguese  111). C red it six hours. 101). C red it six hours.
COURSES OF CULTURAL VALUE
As po in ted  o u t previously, the  professional courses re q u ire d  in the  cu rricu lu m  o f the  School 
of H otel A d m in is tra tio n  have m uch  o f general educa tional value. S tuden ts  in  th e  School have 
open to them , in  ad d itio n , lite ra lly  hu n d red s  o f courses in the  o th e r  colleges o f th e  U niversity , 
courses whose value to them  w ould be princ ipa lly  a cu ltu ra l value. H otel s tuden ts  a re  encouraged 
to take fu ll advan tage o f th e ir  o p p o rtu n ities  an d  acq u a in t them selves w ith  o th e r  d isciplines. I t  
is n o t p rac tical to  lis t a ll the  offerings from  w hich they m ig h t select, b u t, to assist th e  s tuden t 
in m ak ing  the  beg inn ing  contact, the  descrip tions o f a few o f the  m ore p o p u la r in troducto ry  
courses a re  given below:
S T U D IE S  I N  A M E R IC A N  C IV IL IZ A T IO N  
(A m erican  S tud ies 301-302). T h re e  hours 
each term .
S P E C IA L  F O R M S OF W R IT I N G  (E nglish  
203). T h ree  hours.
A M E R IC A N  G O V E R N M E N T  (G overnm ent 
101). T h ree  hours.
D E V E L O P M E N T  OF W E S T E R N  C IV IL IZ A ­
T IO N  (H is to ry  103-104). T h ree  hours each 
term .
A M E R IC A N  H IS T O R Y  (H is to ry  131-132). 
T h ree  hours each term .
M A S T E R W O R K S  OF W E S T E R N  L I T E R A ­
T U R E  (L ite ra tu re  101-102). T h ree  hours 
each term .
P H IL O S O P H IC A L  C LASSICS (P h ilo sophy  
101). T h re e  hours.
D E V E L O P M E N T  OF A M E R IC A N  ID E A L S  
(In d u str ia l a n d  L abor R e la tio n s  290-291). 
T h re e  hours per term .
N E W S  W R IT I N G  (E xten sio n  T ea ch in g  and  
In fo rm a tio n  110). T w o  hours.
W R IT I N G  F O R  M A G A Z IN E S  (E xtension  
T ea ch in g  an d  In fo rm a tio n  113). T w o  hours.
R A D IO  B R O A D C A S T IN G  A N D  T E L E C A S T ­
IN G  (E xten sio n  T ea ch in g  a n d  In fo rm a tio n  
120). T h re e  hours.
T E L E V IS IO N  P R O D U C T IO N  A N D  P R O ­
G R A M IN G  (E xten sio n  T ea ch in g  an d  In fo r ­
m a tio n  122). T w o  hours.
F L O W E R  A R R A N G E M E N T  (F loricu lture  and  
O rnam en ta l H o rticu ltu re  3). T w o  hours.
H IS T O R Y  OF A R C H IT E C T U R E  (A rch itec­
tu re  400). T h ree  hours.
Above: M ajor league players like  Christy M athew son and L o u  G ehrig  have played in  college 
gam es on H oy Field.
SECRETARIAL STUDIES
Students in  the School o f H otel A d m in is tra tio n  whose in itia l em ploym ent may be in  the 
role of personal secretary o r adm in is tra tive  assistan t a re  prov ided  w ith  in s truc tion  in the  uses 
for and  opera tion  of the  m ost m odern  office equ ip m en t. T h is  in s truc tion  is open to a lim ited  
num ber o f s tuden ts  from  o th e r divisions o f the  U niversity, b u t en ro llm en t in each course is 
subject to the  approval of the  in s tru c to r in charge.
T Y P E W R IT IN G  (H o te l Secretarial Studies  
17). C red it two hours. H otel elective. S tu ­
dents should  see the  School reg is tra r for 
sectioning. Mrs. S e a b u r g .
T h e  personal needs of college studen ts are 
m et by th is  course in  e lem entary  ty p ew rit­
ing. In s tru c tio n  is given in the  a rrangem en t 
of business le tters, reports , m enus, and  
statistical data .
S H O R T H A N D  T H E O R Y  (H o te l Secretarial 
Studies 131). C red it fou r hours. H otel elec­
tive. L im ited  to  ju n io rs  and  seniors. Mrs.
S e a b u r g .
T h e  basis theory o f G regg sh o rth an d  is com ­
pleted in  th is course, and  the  g roundw ork 
is laid  fo r d ic ta tio n  and  transcrip tion . E n ­
ro llm en t in H otel Secretarial Studies 132 
is waived if  the s tu d en t passes a typew riting  
proficiency test d u rin g  the  first week o f the 
term .
MILITARY TRAINING
As a la n d -g ran t in s titu tio n  charte red  u n d er the  M orrill A ct o£ 1862, C ornell offers courses 
in  m ilitary  science w hich inc lude  a ll branches of th e  service (Army, A ir Force, Navy, and  
M arines). Successful com pletion  o f such courses an d  receip t o f a baccalaureate  degree qua lify  
a m ale s tu d en t for a com m ission in  the  R eg u la r o r Reserve com ponent o f th e  ap p ro p ria te  
service.
PHYSICAL EDUCATION AND ATHLETICS
T h e  d istinctive  fe a tu re  o f a th le tics  and  physical education  a t  C ornell is the  de-em phasis of 
the  g rea t spec ta to r sports like b ig-tim e varsity  foo tball, and  the  em phasis of p a rtic ip a tio n  by 
the  average s tu d en t in  a ll-a ro u n d  varsity  an d  in tra m u ra l sports. T h e  objective is to ge t every 
s tu d en t in to  an  a th le tic  activity  o f some sort ra th e r  th an  to  develop a special g roup  o f varsitv  
ath le tes. ’
C ornell supports  an  unusually  w ide range  o f in terco lleg ia te  sports, tw enty-one in  all, five 
m ore th an  the  average Ivy League in s titu tio n  and  twice as m any as m ost s ta te  ins titu tions  
C ornell furn ishes th e  eq u ip m en t an d  un ifo rm s for these team s an d  provides the  supervision, the 
coaches, the  officials, the  p lay ing  fields, and  the travel expense. B u t com prehensive as is the  
in terco lleg ia te  activity , i t  is com pletely overshadow ed by the  less form al, b u t m ore in te res ting  
and  h ea lth fu l, in tram u ra l program . U n d er th is  p rog ram  1,556 contests in  tw enty sports am ong 
651 team s organized in to  65 leagues w ere held  d u rin g  the  fa ll, w in ter, an d  sp rin g  o f 1958-1959 
O ver 10,000 p a rtic ip an ts  w ere involved. T h is  extensive in tram u ra l p ro g ram  brings hu n d red s  
of s tuden ts  on to  th e  p lay ing  fields every a fte rnoon  w here th e  em phasis is less on  the  score th an  
on having  wholesom e fun  an d  exercise o u t of doors.
H otel s tuden ts  field a n u m b e r o f team s for in tercollege com petition  on the  cam pus and  m ost of 
as ln d lv |duals ap p ea r a t one tim e o r a n o th e r on  in te rf ra te rn ity  o r in te rd o rm ito ry  teams.
S E C R E T A R IA L  T Y P E W R IT IN G  (H o te l Sec■ 
retaria l S tud ies 132). C red it two hours. 
H otel elective. Mrs. S e a b u r g .
T o u ch  typew riting  is ta u g h t to s tuden ts  who 
do n o t a lready  know  the  keyboard. Speed 
and  accuracy in m achine opera tion  a re  d e ­
veloped to m eet business standards. In s tru c ­
tion  is given in  the  transcrip tion  o f business 
form s from  sh o rth an d  notes and  d ic ta tion  
records. Some filing and  d u p lica tio n  are 
included.
S E C R E T A R IA L  P R O C E D U R E S  (H o te l Secre­
taria l S tud ies 138). C red it fou r hours. H otel 
elective. P rerequ isite , H o te l Secretarial S tu d ­
ies 131 and  132 o r the  equivalent. 
In s tru c tio n  in  th e  m a jo r secretarial duties, 
in c lu d in g  the  com position of business le tters, 
services fo r com m unication  and  tra n sp o rta ­
tion , and  office m anagem ent. D icta tion  and  
transcrip tion  speeds sufficient for the b e tte r 
types o f office positions a re  developed.
H otel students participate in the intercollegiate matches of the Ivy  League 
in all major and minor sports. Equally attractive to most students is Cornell’s
H azards o f the  6 th  hole on  the  18-hole g o lf course.
W in ter  drill fo r  the  crew in  Teagle H a ll.
outstanding intramural athletic program. The School of H otel Administration  
fields teams in all major sports.
Fencing Coach Georges C ointe, O lym p ic  cham pion, dem onstra tes a parry to P h ilip  M ocquard  
(in  m irror), H o te l s tu d en t and team  captain.
R a lp h  de Stefano, H o te l s tu d en t, tests h is prowess on the  p u n ch in g  bag.

STUDENT ACTIVITIES
S TUDENTS enrolled in the four-year course in hotel adm inistration are mem­
bers of the Cornell University undergraduate body. As such they participate in 
all the customary student activities; they represent the University on athletic 
teams, are members of the musical clubs, are cadet officers in  the three Reserve 
Officers T ra in ing  Corps, and hold office on the boards of student publications.
They are eligible to membership in the social fraternities and in  the appropriate 
honorary fraternities.
Hotel students also conduct among themselves a num ber of special enterprises 
in addition to those of the University as a whole. Every student is eligible to 
membership in  the Cornell Hotel Association. By student election, upperclass­
men who distinguish themselves in student projects win membership in Ye 
Hosts, the recognition organization. Ye Hosts act as a reception committee for 
the new students and for visiting hotelmen.
U nder the auspices of the Cornell Hotel Association inform al teams are 
organized to represent the School in  in tram ural sports, a predom inant feature 
of Cornell athletic activity. T he Association is responsible for the annual Hotel 
Ezra Cornell, a project in connection with which the students organize and 
finance a hotel operating company, take over Statler Hall, and open and run  it 
as a hotel with all the appropriate ceremony. They organize w ithout faculty assist­
ance a regular three-day convention program, including symposiums, workshops,
Distinguished, ho te l guests a tten d  H o te l Ezra Cornell.
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le ft: llep ta g o n a l track m eet held  annua lly  in  C ornell’s B arton  H all.
B om be Grand M arn ier is presented  to banquet guests in  an open ing  lo tus blossom conveyance  
by s tu d en t chefs.
and addresses with an appropriate concomitant array of social events, receptions, 
breakfasts, luncheons, bullets, cocktail parties, and dinners, for which all the 
planning, preparation, and service are student projects executed with the great­
est finesse. In  attendance are the presidents of the leading group hotel and 
restaurant organizations, chief executives and operators and managers of hotels, 
restaurants, and institutions of all types.
Each year a group of upperclassmen attends the convention of the New York 
■State Hotel Association, visits the National Hotel Exposition, and makes a tour 
of inspection of m etropolitan hotels. Groups also attend the N ational R estaurant 
Exposition in Chicago, the Midwest H otel Exposition in Chicago, and the New 
England Hotel Exposition in Boston. T he students participate in social functions 
associated with the conventions. W ith the alum ni organization, the Cornell So­
ciety of Hotelmen, they entertain  at smokers and receptions the hotelmen who 
are attending the conventions.
A chapter of the Junior Hotelmen of America and jun io r chapters of the Hotel 
Greeters of America and the Hotel Sales M anagement Association have been 
established in the student body.
PLACEMENT SERVICE
M ORE and more employers are seeking young people with specific training, 
experience, and interest. In  cooperation with the Cornell Society of Hotelm en 
the office of the School m aintains an active and aggressive placement service to 
assist students in obtaining hotel jobs during the summer and to assist graduates 
in m aking contacts for perm anent positions. A feature of the placement work is 
the development, through the annual Hotel Ezra Cornell opening and the 
attendance at hotel conventions and similar functions, of numerous contacts 
between students and hotelmen. As a result, the students and graduates have an 
extensive acquiantance among prospective employers.
A num ber of hotel and restaurant organizations offer "internship” or “trainee” 
programs to the members of the junior and senior classes. W hile the details vary 
among the organizations, all the programs contemplate a year or more of train­
ing with experience in  all the departm ents and with supplem ental instruction. 
In some cases no commitment is made by the employer or the trainee beyond 
the period of training. In  others, more definite arrangements are made. Cooperat­
ing organizations have included the Waldorf-Astoria, the American Hotels Cor­
poration, H ilton Hotels, Sheraton Hotels, Intercontinental Hotels, Stouffer 
Brothers, Inc., Greenfield’s, and Howard Johnson’s.
T he School and its work are known to all im portant hotel and restaurant men. 
Many of these men contribute instruction either directly or through members 
of their staffs. Consequently, Cornell hotel graduates have been well received in 
the industry. Many of the graduates have themselves already attained posts of 
sufficient importance to enable them to place some of their younger associates. 
All these helpful contacts and the accomplishments of the graduates have con­
tributed to the placement record of the School: over 98 per cent employment of 
graduates throughout its history, including the depression years. Every graduate 
every year has had a place open to him on graduation.
A recent survey of the earnings of the graduates of the School indicates that 
their financial success is high in comparison both with that of the noncollege 
graduate in the hotel field and with that of college graduates in many other fields 
where a degree is required. T he median salary for the man one year out was 
about $5,500. T he median for all the graduates, $12,000. T he range ran  up to 
$76,000 and more.
T he first Cornell hotel class was graduated in 1925 with eleven members. On 
June 15, 1960, there were 1,968 living graduates. T he partial list, given on the 
following pages, indicates the types of positions held by former students.
Cornell men, it will be noted, are in  highly responsible positions in the large 
hotel groups: J. P. Binns ’28 is Vice President of H ilton  Hfotels; D. A. Boss ’43 
is Treasurer of the Boss Hotels; R. M. Brush ’34 is Vice President of the Sheraton 
Corporation; H. L. Dayton ’25 is President and General M anager of the Dayton 
Hotels; P. R. H andlery ’43 is Vice President of the H andlery Hotels; L. P. Ilim - 
melman ’33 is Vice President of W estern Hotels, Inc.; F. J. Irving ’35 is O pera­
tions M anager of the Intercontinental Hotels Corporation; J. W. Keithan ’50
is Purchasing Agent of W estern Hotels, Inc.; L. LI. Lee ’30 is President of the 
Lee Hotel Company; H. A. M acLennan ’26 is Vice President Operations, H ilton 
Credit Corporation; A. B. Merrick ’30 is Vice President and M anaging Director 
of the Roger Smith Hotels; W. E. Muser ’53 is N ational Supervisor of Food and 
Beverage Operations of M anger Hotels; J. L. Slack ’26 is General Purchasing 
Agent of Zeckendorf Hotels; C urt Strand ’43 is Vice President of H ilton Hotels 
International; and J. B. Tem ple ’38 is Vice President in charge of operations of 
Holiday Inns.
Many of the country’s noted individual hotels, also, are managed by Cornel- 
lians. T he Waldorf-Astoria is managed by W. W. Lee, Jr.; the Pierre, by W. R. 
Ebersol; the Drake, by L. E. Shoenbrunn; the Greenbrier, by E. T . W right. Even 
many famous foreign hotels have Cornell management: the Berlin H ilton; the 
San Carlos Gran, Guatemala City; the Dome, Kyrenia; the Residency, Pretoria; 
the Hanko, Fredrikstad; and the Imperial and the Shiba Park, Tokyo.
In  the restaurant field it is the same, with Cornellians active in the management 
of such chains as Stouffer’s and H ot Shoppes, and of the Marshall Field restau­
rants. T he President of the Prophet Company and a Vice President of Slater, two 
large industrial feeders, are Cornellians. Im portant hospitals, such as those of the 
Mayo Clinic and the Memorial Center for Cancer and Allied Diseases, are under 
Cornell adm inistration. T he contributions of Hotel School alum ni to the allied 
fields is also noteworthy.
HOTELS
NORTHEAST
Baker, K. W . '29, O w ner-O perato r, P rince H ote l, T u n k h an n o ck , Pennsylvania 
Baker, M iss V. L. '47, Service A nalyst, R ea lty  H otels, Inc ., N ew  York City 
B an ta, J . S. '43, M anager, T h e  Colony, K ennebunkport, M aine
Bantuvanis, G. M. '51, P residen t and  M anaging  D irec to r, H otel G ould , Seneca Falls, New York 
Bareli, R . J .  ’34, D irecto r o f Econom ic R esearch , Sheraton  C orpo ra tion  of A m erica, Boston. 
M assachusetts
B arnard , C. C. '50, M anager, H otel A ugustan , C obleskill, New York 
B arre tt, R . C. '40, M anager-Lessee, B ald M o u n tain  H ouse, O ld Forge, N ew  York 
B attles, K. P. '49, G eneral M anager, H o te l Lenox, Boston, M assachusetts 
Beach, D. E. '42, G eneral M anager, O akledge H otel & C ottages, B urling ton , V erm ont 
B ehringer, G. F. '34, Vice P residen t, Shelter Is lan d  H ouse, Shelter Is land  H eigh ts, New York 
Bell, C. A. '49, In te rn a tio n a l Supervisor, Food and  B everage O pera tions, H ilto n  H otels I n te r ­
n a tio n a l, N ew  York City
Bentley, L. V. '33, O w ner-M anager, Jam es W ilson  a n d  M olly P itch e r H otels, C arlisle, Pennsylvania 
B enton, P. C. '53, In nkeeper, T readw ay  In n , M assena, New York 
Bevier, R . H . '32, M anager, B aker H ote l, C h au tau q u a , N ew  York 
Biles, D. M. '52, R esiden t M anager, Skytop Lodge, Skytop, Pennsylvania
B inns, J . P. '28, Vice P residen t, H ilto n  H otels C orpora tion ; Executive  Vice P res iden t and  G en ­
eral M anager, T h e  W aldorf-A sto ria , New York City 
B irdsall, J .  F., J r .  '35, In nkeeper, T readw ay  In n , R ochester, N ew  York; H ead , N ew  York- 
Pennsylvania D ivision, T readw ay  Inns 
B lair, E . N . '57, G eneral M anager, B la ir H ouse R es tau ra n t, N ew  York City 
B lanc, H enri P. '54, A ssistant M anager, T h e  W aldorf-A storia , N ew  York City
Borst, C. J .  '44, D irecto r, Specialty Room s, Sheraton  C orpo ra tion  of A m erica, Boston, 
M assachusetts
B rush , R . M. '34, Senior Vice P residen t, Sheraton  C orpo ra tion  of A m erica, B oston, M assachusetts
Buzby, G. H . '45, Vice P residen t, H o te l D ennis, A tlan tic  C ity , New Jersey
Buzby, W . J .,  I I  '49, Secretary -T reasurer, H o te l D ennis, A tlan tic  C ity , N ew  Jersey
C allahan , W . G. '37, Vice P res iden t and  G eneral M anager, H o te l Com m odore, New York C ity
C annon, T .  L ., J r .  '37, M anager, Colonel D rake H o te l, T itu sv ille , Pennsylvania
C lark , D. F. '54, G eneral M anager, B elgravia H o te l, P h ilad e lp h ia , Pennsylvania
Coats, C. C. ’33, O w ner-M anager, Sherwood In n , Skaneateles, New York 
Convery, L. P. ’56, A ssistant M anager, H arbo rside  In n , E dgartow n, M assachusetts 
Coppage. K. YV. ’32, O w ner-M anager, A berdeen H o te l, L ongport, New Jersey
C randall, J . M. ’25, Vice P residen t and  G eneral M anager, Pocono M anor In n , Pocono M anor. 
Pennsylvania
Craver, J . F. ’52, A dm in istra tive  A ssistant to the G eneral M anager, H otel Roosevelt, New York 
City
C risanti, J . S., J r .  ’56, M anager, Osprey H o te l, M anasquan , New Jersey
D aesener, A. ’33, O w ner-M anager, A m erican H otel, F reehold , New Jersey
Davies, G. R . ’30, M anager, B ond H o te l, H a rtfo rd , C onnecticu t
D eveau, T . C. ’27, G eneral M anager, P ark  Sheraton  H otel, New York City
D itcheos, J . ’53, P rop rie to r, O ld  H igh ts  H otel, H igh tstow n, New Jersey
D odge. J . B. ’57, A ssistant M anager, M oun tain  View H ouse, W hitefield , New H am psh ire
D reier, F. ’37, P residen t, D re ie r H otels, New York City
Duffy, C., I l l  ’34, O w ner-M anager-P residen t, H o te l E dison, Sunbury , Pennsylvania 
Dwyer, W . L. ’50, Lessee-Proprietor, C olgate In n , H am ilto n , N ew  York 
E bdon, G. H . ’59, O w ner, H am p to n  In n , W estham pton  Beach, New York 
Ebersol, W . R. ’48, G eneral M anager, H otel P ie rre, New York C ity 
E vatt, F. G., J r .  ’34, O w ner-M anager, Peacock In n , P rinceton , New Jersey 
Eydt, F. J . ’52, A ssistant T reasu re r, H ilto n  H otels In te rn a tio n a l, New York City 
Fahey, J . S. ’56, P a rtn e r, W ayfarer Inns (Sky Line In n , M anchester, V erm ont; T h e  Beckm an 
Arm s, R hinebeck, New York)
Firey, M. J ., J r . ’28, O w ner, Congress H o te l, B altim ore, M aryland
Fischer, K. B. ’56, A ssistant M anager, Pocono M anor In n , Pocono M anor, Pennsylvania 
Fite, R . S. '50, R esiden t M anager, C olonial H otel, Cape M ay, New Jersey 
Friem an, R. J . ’50, P residen t, Shoreham  H ote l, Sayville, New York
Fuller, J . I). ’29, Vice P residen t, H otel M anagem ent D ivision, B ing & Bing, Inc ., New York City
G ibson, A. W . ’42, A ssistant to the P residen t, T h e  In n , Buck H ill Falls, Pennsylvania
G ilson, E. W . ’42, M anager-O w ner, Jefferson H otel, YVatkins G len, New York
G orm an, W . P. ’33, G eneral M anager, Sheraton H otel, R ochester, New York
G rossinger, P . L. ’36, M anag ing  D irecto r, G rossinger’s, G rossinger, New York
G urney, F. H . ’46, Supervisor, Food and  Beverage M erchandising , Sheraton C orporation  of 
A m erica, Boston, M assachusetts 
H arro n , J . F. '47, D irec to r o f Sales, Sharpe H otels, New York City 
H arvey, Pau l V. '55, P ro p rie to r, B uckingham  H otel, Avon, New Jersey 
H ealy, J . G. ’47, Innkeeper, T readw ay  In n , N iagara  Falls, New York 
H olden , J . L. ’35, A ssistant to the G eneral M anager, H otel P ierre, New York City 
Irv ing , F. J . ’35, O pera tions M anager, In te rco n tin en ta l H otels  C orpora tion , New York City 
Jackson, H . S., J r .  '32, O w ner, A sbury C arlton  H otel, A sbury P ark , New Jersey 
Jacob , R. M. ’47, Executive A ssistant M anager, C laridge H o te l, A tlan tic  City, New Jersey 
Jaeckel, D. G. ’56, A dm in istra tive  A ssistant, R oger Sm ith H ote l, New York City 
Jam es, R . M. ’54, F ro n t Office an d  C red it M anager, P it tsb u rg h  H ilto n , P ittsb u rg h , Pennsylvania 
Johnston , J . L. ’39, M anager, H otel L en h art, Bem us P o in t, New York 
Johnston . R. T . ’50, A ssistant M anager, V aleria, O scaw ana, N ew  York 
Karlin, M. B. ’57, A ssistant M anager, H otel Penn Shady, P ittsb u rg h , Pennsylvania 
K eenan, Miss L. ’46, A ssistant to O pera tions M anager, In te rco n tin en ta l H otels C orpo ra tion , New 
York City
K ilborn , P. C. '50, Vice P residen t and  M anager, M ark T w ain  H ote l, E lm ira , New York 
LaForge, C. A., J r .  ’57, P a rtn e r, W ayfarer Inns  (Sky L ine In n , M anchester, V erm ont; T h e  Beck 
m an Arms, R hinebeck, New York)
Langknecht, H . L., J r . ’53, R esiden t M anager, S ta tle r In n , Ith aca , New York 
Lee, W . W ., J r .  '36, Vice P residen t an d  M anager, T h e  W aldorf-A storia , New York City 
I.em ire, J .  P. ’53, M anager, B aron S teuben H otel, C orning , New York 
M ados, J . N . ’49, M anager, St. M aritz  H otel, New York City 
M alam ut, G. P. ’54, Vice P residen t, H otel Shelburne, A tlan tic  C ity, New Jersey 
M alam ut, L. ’49, Vice P residen t, H otel Shelburne, A tlan tic  City, New Jersey 
M cN am ara, P. J . ’35, G eneral M anager, W arw ick H otel, P h ilad e lp h ia , Pennsylvania 
M cPherson, R. K. ’39, Vice P residen t, M anaging D irecto r, H otel H ildeb rech t, T ren to n , New 
Jersey; P residen t, T reasu re r, Stacy T r e n t  H otel, T ren to n , New Jersey 
M cW illiam s, J . W . ’53, O w ner-M anager, Brom ley H ouse, P e ru , V erm ont 
M errick, A. B. ’30, Vice P residen t, M anaging D irecto r, R oger Sm ith  H otels, New York City 
M itroff, A. P. ’42, P residen t an d  M anaging D irecto r, H otel A dnabrow n, Springfield, V erm ont 
M orris, A. E. ’31, P ro p rie to r, A m erican H otel, B eth lehem , Pennsylvania
M urray, A. B. ’48, Innkeeper, Johnstow n T readw ay  In n , Johnstow n , New York 
M user, W . E. '53, N a tio n a l Supervisor, Food an d  Beverage O pera tions, M anger H otels, New 
York City
Penn, J . N . '49, G eneral M anager, C arlto n  H ouse, P ittsb u rg h , P ennsylania
Peverly, F. C. '34, G eneral M anager, H otels K im ball and  C harles, Springfield, M assachusetts
Pew, R . H . '33, M anager, L afayette  H o te l, P o rtlan d , M aine
P hillips, R . W . ’49, R esiden t M anager, H otel D ennis, A tlan tic  C ity, New Jersey
Po ttle , G. W . ’41, O w ner-M anager, T h e  Shoreham , S pring  Lake, New Jersey
Purchase, H . J .  ’49, O w ner-M anager, T h e  W aw beek, T u p p e r  Lake, New York
R iem an , H . F. ’53, Innkeeper, T h e  D avid M ead, M eadville, Pa.
Rogers, J . B. ’38, M anager, Jo h n  B artram  H ote l, P h ilad e lp h ia , Pennsylvania 
R oland , P. F. '49, P residen t, T h e  H om estead  and  Lakeside In n , Lake P lacid , New York 
Roose, T . A. ’54, M anager, Penn  M cKee H ote l, M cK eesport, Pennsylvania 
Saeger, E. J .  ’51, O w ner-M anager, Saeger’s Edison H ote l, R ochester, New York 
Sanker, G. J . '51, M anager, Crown H ote l, P rovidence, R h o d e  Island  
Sayles, C. I. '26, O w ner-M anager, S tar Lake In n , S tar Lake, N ew  York 
Seely, R . '41, G eneral M anager, H o te l M adison, Boston, M assachusetts 
Shea, J . L. ’26, P ro p rie to r, H olm ew ood In n  and  C ottages, New C anaan , C onnecticut 
Shinnen, H  I. ’34, O w ner-M anager, O naw a Lodge, M o u n tain  H om e, Pennsylvania 
Shoem aker, M rs. M abel '41, P residen t, Stevens H ouse Inc., L ancaster, Pennsylvania 
Slack, J . L. ’26, P urchasing  D irecto r, Zeckendorf H otels C orpora tion ; Food and  Beverage M an­
ager, C om m odore H ote l, N ew  York City 
Sm ith, E. J .  ’53, A ssistant to  Vice P residen t, Food an d  Beverage, Sheraton  C orpora tion  o f A m erica, 
Boston, M assachusetts 
Sm ith, J . B. ’31, P residen t, W entw orth-by-the-Sea, P o rtsm ou th , New H am psh ire  
Sonnabend, P. N . ’50, Vice P residen t and  G eneral M anager, Som erset H ote l, Boston. M assachusetts 
Starke, R . M. ’52, M anager, H ilto n  In n , T a rry  town, N ew  York 
Stitzer, C. W . ’42, Presiden t-M anager, M adison H o te l, A tla n tic  C ity, New Jersey 
Strife, R . L. ’50, A ssistant M anager, H enry  H udson  H o te l, New York City 
T ra u b , G. F. ’31, O w ner-M anager, A lexander H am ilto n  In n , C lin ton , New York 
T ro lley , G. C. '39, Vice P residen t, New O cean H ouse, Sw am pscott, M assachusetts 
W ald ron , P. A. '35, P residen t, H om estead  M otor In n , G reenw ich, C onnecticu t; Senior P a rtn e r, 
W ald ron  H o te l M anagem ent Com pany 
W ayne, F. E. '49, P artner-M anager, H otel W ayne, Lyons, N ew  York
W einer, M. M. '35, P residen t-G eneral M anager, New M orningside H o te l, H urleyv ille , New York 
W hitm an , F. C. ’40, O w ner-M anager, P enn  Grove H o te l, G rove City, Pennsylvania; Silverm ine 
T av ern , N orw alk, C onnecticut 
W ilson, R ., J r .  ’30, M anager, Essex H otel, P h ilad e lp h ia , Pennsylvania 
W rig h t, M rs. C. '42, C o-owner, O ake Grove H otel, B oothbay H arb o r, M aine
W rig h t, Miss M. R. ’45, A ssistant to C on tro lle r-T reasu rer, H otel C orpora tion  o f A m erica, Boston, 
M assachusetts
SOUTHEAST
A lexander, M. G. ’55, M anager, C leveland H ote l, S p a rtan b u rg , South C arolina
B anta, J . S. ’43, M anager, T h e  Colony, D elray Beach, F lo rida
B atchelder, W . P. ’34, M anager, W illiam sburg  Lodge, W illiam sburg , V irg in ia
Beach, D . E. ’42, G eneral M anager, D elray Beach H otel, D elray  Beach, F lo rida
Bearce, J . R . ’52, R esiden t M anager, Key Biscayne H otel & Villas, M iam i, F lo rida
Bersbach, J .  M. ’49, Sou thern  R egional Sales M anager, A m ericana H otel, M iam i Beach, F lo rida
B lair, R . C. ’50, M anager, Fenway H ote l, D u n ed in , F lo rida
Bond, W . ’40, O w ner-M anager, Pennsylvania H o te l, St. Pe te rsbu rg , F lo rida
Brindley, J . T .  ’34, M anager, H o te l C ham berlin , Ft. M onroe, V irg in ia
B uddenhagen , A. E. '37, Vice P residen t and  M anager, H otel Sir W alte r R aleigh , R aleigh , N o rth  
C arolina
Cole, J .  W . ’30, G eneral M anager, Francis M arion  H o te l, C harleston , South  C arolina 
Coley, W . S., J r .  ’51, A ssistant M anager, T h e  G reenb rie r, W h ite  S u lp h u r Springs, W est V irginia 
D ayton, H . L. ’28, Presiden t-O w ner, H ow ard  D ayton H otels, D aytona Beach, F lo rida  
D uchscherer, J . ’36, R esiden t M anager, S ta tle r H ilto n  H o te l, W ash ing ton , D.C.
D unn , R . E. ’48, M anager, G asparilla  In n  & C ottages, Boca G rande, F lo rida  
Edw ards. J . J .  '51, A ssistant M anager, H o te l C ham berlin , F t. M onroe, V irginia 
Frazer, H . E. '34, O w ner-M anager, T ro p ica l H ote l, Kissimm ee, F lo rida  
G ibbs, L. C. ’26, O w ner-O perato r, Is land  H ote l, C edar Key, F lo rida
Gore, J . A. ’42, G eneral M anager, G overnors C lub H ote l, F o rt L auderda le , F lo rida  
G rady, D. B. ’43, P residen t, DeSoto H o te l C orpora tion , Savannah, G eorgia 
H ag ler, A. W . '49, M anager, H enry  Clay H ote l, A sh land , K entucky 
H all, R . R. '49, M anager, H erm itage  H otel, N ashville, Tennessee
H ankoff, T . B. ’43, M anag ing  D irecto r, Sherry F ron tenac H ote l, M iam i Beach, F lo rida  
H arned , I. A. ’35, Vice P residen t and  M anager, C loister H otel, Sea Island , G eorgia 
H oltzm an, R. E. ’41, R esiden t M anager, T h e  G reenb rier, W h ite  S u lp h u r Springs, W est V irginia 
H ougen, R . T . '35, M anager, Boone T av ern  of B erea College, B erea, Kentucky 
Jenn ings, J . '55, M anager, Jo lly  R oger H ote l, F o rt L auderda le , F lo rida
Johnson, D. L. ’49, Executive A ssistant and  G eneral M anager, Vinoy P ark  H ote l, St. P etersburg , 
F lorida
K appa, M rs. M. ’44, A ssistant M anager in  C harge o f H ousekeeping , T h e  G reenbrier, W hite  Sul­
p h u r Springs, W est V irg in ia  
K endall, D. L. ’59, Food and  Beverage D irecto r, M anager M otor In n , C harlo tte , N o rth  C arolina 
LaFon, W . E. ’31, M anager, C learw ater Beach H otel, C learw ater, F lo rida  
Moser, A. C. ’40, Lessee-M anager, P ine C rest In n , P in eh u rs t, N o rth  C arolina 
M urphy, R. D. ’43, R esiden t M anager, Sheraton P ark  H o te l, W ash ing ton , D.C.
Myers, W . H . J r .  ’58, A ssistant M anager, H otel G reenville, G reenville, S outh  C arolina 
N euhauser, J . B., J r .  ’41, O w ner-O perato r, M ajor P elham  H o te l, P elham , Georgia 
Newcom b, J . L. '27, C onvention M anager, T h e  H om estead , H o t Springs, V irginia 
Parle tte , B. A. ’32, O w ner-M anager, T id es  H ote l, V irg in ia  Beach, V irg in ia; Bay H a rb o r H otel, 
M iam i, F lorida
Parm elee, R . O. ’35, M anager, V en tu ra  H ote l, A shland, Kentucky
Peirsol, F. W . ’54, M anager, Casa L inda  R esort, D aytona Beach, F lorida
Pottle , G. W . ’41, O w ner-M anager, Hollyw ood H ote l, Sou thern  Pines, N o rth  C arolina
R anch il, K. A. '49, M anager, Beckley H o te l, Beckley, W est V irg in ia
R igdon, W . M. ’54, Secretary-Executive M anager, T h e  V irg in ia  H o te l Com pany, W ash in tgon , D.C. 
Rogers, L. E. ’52, Southeastern  Sales M anager, F on ta ineb leau  H ote l, M iam i Beach, F lo rida  
Silverm an, M. ’57, A ssistant M anager, San Souci H ote l, M iam i Beach, F lo rida  
Sinclair, J . G. ’48, R esiden t M anager, R oger Sm ith H ote l, W ash ing ton , D.C.
Sledge, W . C. ’55, A ssistant M anager, T h e  C arolina , P inehu rs t, N o rth  C arolina
Sm ith, W . E. ’55, R esiden t M anager, L ido B iltm ore C lub, Sarasota, F lo rida
Steele, H . C. '53, Lessee-M anager, H otel K anaw ha, C harleston , W est V irg in ia
Stobie, G. J . ’44, M anager, Grove P a rk  In n , Asheville, N o rth  C arolina
T u rn e r , W . D. J r .  ’49, M anager, George V anderb ilt H o te l, A sheville, N o rth  C arolina
Van Kleek, P. E. ’55, G eneral M anager, H otel W illiam  B arringer, C harlo tte , N o rth  C arolina
W estfall, H . E. '34, G eneral M anager, New T e rrace  H o te l, Sarasota, F lorida
W oods, J . R . ’56, Executive A ssistant M anager, Francis M arion  H o te l, C harleston , South C arolina 
W rig h t, E. T . ’34, Vice P residen t and  G eneral M anager, T h e  G reenb rie r, W h ite  S u lp h u r Springs, 
W .Va.
MIDWEST
A lexander, W . A. ’36, M anager, H otel Sawnee, Brookings, South D akota
Am sden, B. C. '49, G eneral M anager, Sheraton-Johnson  H ote l, R ap id  C ity, South D akota
Asbeck, F. S. ’55, A ssistant M anager, Sheraton-C leveland H o te l, C leveland, O hio
Bogardus, J . R . ’49, D irecto r o f Food and  Beverage, T h e  D rake H o te l, Chicago, Illinois
B onar, H ., J r .  '58, M anager, C h iefta in  H o te l, M t. P leasan t, M ichigan
B orhm an, J . W . ’41, G eneral M anager, G ibbons H ote l, D ayton, O hio
Boss, D. A. '43, T reasu re r, Boss H otels, Des M oines, Iowa
Boyer, L. M. '35, G eneral M anager and  T reasu re r, D etro it-L eland  H o te l, D etro it, M ichigan
Brashears, E. L. J r .  ’48, Executive Vice P residen t, D rake H ote l, Chicago, Illinois
Bucher, L. F. ’45, M anager, H otel M ishaw aka, M ishaw aka, In d ian a
Decker, P. A. '54, M anager, T h e  R um ely  H o te l, L aP orte , In d ian a
Egan, E. J . ’43, M anager, A urora  In n , A urora , O hio
Fisher, K. D. ’51, G eneral M anager, H idden  Valley, G aylord, M ichigan
Foster, E. F. ’51, Personnel M anager, T h e  C urtis  H otel, M inneapolis, M innesota
Fuller, P. P. ’53, Executive A ssistant to the  G eneral M anager, Sheraton  Tow ers, Chicago, Illinois
H ahn , L. ’33, O w ner, C oncord L exington H ote l, M inneapolis, M innesota
Heiss, C. G. '45, Vice P residen t-M anager, M ayfair and  Lennox H otels, St. Louis, M issouri
H odges, R . C. '35, O w ner, A u Sable In n , Oscoda, M ichigan
Johnson , D. L. '49, Executive A ssistant G eneral M anager, H a rb o r P o in t C lub H ouse, H a rb o r 
Springs, M ichigan
Jorgensen , E. L. ’48, A ssistant G eneral M anager, K ah ler C orpora tion , R ochester, M innesota 
K aplin , R . L. '50, Vice Presiden t-M anager, P laza H o te l, T o ledo , O hio  
Lang, R. M. ’34, R esiden t M anager, K ahler H ote l, R ochester, M innesota 
Lose, H . F. '35, President, M osby H otel Com pany, T opeka , Kansas 
M ilne, D. B. ’56, P residen t an d  M anager, T h e  Lodge a t  Eagle Knob, C able, W isconsin 
M ilner, E. R . ’55, M anager, R eal E sta te  D ep artm en t, M ilner H otels, D e tro it, M ichigan 
M oulder, E. T . ’50, Vice P res iden t and  M anager, K entw ood A rm s H o te l, Springfield, M issouri 
N ewcom b, F. W . '40, H o te l and  C lub  M anager, K im berly C lark  C orpo ra tion , N iag ara , W isconsin 
Packard , A. J ., J r .  ’52, Vice P residen t, Packard  H otels, H otel C urtis , M t. V ernon, O hio  
Palm er, A. V. '50, M anager, Lowell In n , S tillw ater, M innesota 
P arker, W . '51, M anager, P a lm er G ulch  Lodge, H ill C ity, South D akota 
P istilli, P. ’54, Vice P residen t, H o te l M uehlebach, Kansas City, M issouri 
Pothoff, F. W ., J r .  ’51, O w ner, M innew aw a Lodge, Nisswa, M innesota 
Powers, E. P. '38, M anager, Powers H o te l, Fargo, N o rth  D akota  
Raiken, M rs. J .  ’30, O w ner-O perato r, Sawbill Lodge, T o fte , M innesota 
Rainage, E. D. ’31, P resident-G eneral M anager, H illc rest H ote l, T o led o , O hio  
Ray. F. J . '38, O w ner-M anager, R ay H otel, D ickinson, N o rth  D akota 
Schim m el, E. T . '27, M anaging D irecto r, B lackstone H otel, O m aha, N ebraska 
Schmid, A. ’42, Owner-Lessee, Parm ly  H otel, Painesville, O hio  
Schoenbrunn, L. E. ’40, G eneral M anager, T h e  D rake, Chicago, Illinois 
I rie r, R . C., J r .  ’32, M anager, H otel B reakers, C edar P o in t on  Lake E rie, Sandusky, O hio  
Tyo, R . ’27, Executive Vice P residen t, Packard  H otel Com pany, M oun t V ernon, O hio; O w ner- 
Partner-Lessee, H o te l Phoen ix , F indlay , O hio 
W atson, R ., J r .  '48, P residen t-G eneral M anager, T h e  K ahler C orpo ra tion , R ochester, M innesota 
W illiam s, H . B. ’30, Vice P residen t and  G eneral M anager, C om m odore Perry  H otel Com pany. 
T o ledo , O hio
W itteborg , A. C., J r .  '33, P rop rie to r-M anager, B eaum ont H o te l, G reen Bay, W isconsin 
W risley, A. L., J r .  ’50, M anager, H otel G raystone, E lyria , O hio
WEST
Beattie , T . A. ’50, O w ner-O pera to r, B eaum ont H otel, O uray , C olorado
B u th o rn , W . F. ’32, O w ner-M anager, L aC o u rt H ote l, G ran d  Ju n ctio n , C olorado
C lark , E. K. '37, G eneral M anager, C aprock H o te l, Lubbock, T exas
Davis, D. M. ’47, M anager, Paradise  In n , Phoen ix , A rizona
Dodge, J . B. ’57, A ssistant M anager, Casa B lanca In n , Scottsdale, Arizona
H opkins, O. S., J r .  ’48, G eneral Sales M anager, R ice H otel, H ouston , T exas
Ju st, P. O . '34, O w ner, Skysail Lodge, P o r t A ransas, T exas
K rellner, C. H . ’47, Food C onsu ltan t, H o rw a th  8c H orw ath , N a tiona l H otels Affiliated, G alveston, 
Texas
M ayo, J . B. '41, Vice P residen t-M anag ing  D irecto r, M ayo H o te l, T u lsa , O klahom a
Parker, W . ’51, M anager, P a lm er G ulch  Lodge, H ill City, South  D akota
Pattison , W . B. ’54, M anager, Lewis C lark  H ote l, Lew iston, Id ah o
Sawyer, J . E. ’58, G eneral M anager, H o te l A ngelina, L ufk in , T exas
Sm ith, B. R . ’39, Vice P residen t, Shirley Savoy H o te l, D enver, C olorado
T readw ay , R. W . '41, P residen t-G eneral M anager, Casa B lanca In n , Scottsdale, A rizona
T u rn e r , F. M. ’33 G eneral M anager, Co-O w ner, H en n in g  H ote l, C asper, W yom ing
W illiam s, R . W . '35, M anager, A lvarado Flo tel, A lbuquerque , New M exico
WEST COAST
A rnold , C. D., J r .  '43, P residen t, W estern  H otel Supply, Inc ., San Francisco, C aliforn ia  
A ustin , A. G. ’33, O w ner-M anager, H otel W indsor, Seattle, W ash ing ton  
B arash, A. J ., J r .  '49, M anager, C olum bia H otel, W enatchee, W ash ing ton  
B ergm ann, W . J .  ’54, Food an d  Beverage M anager, U . S. G ra n t H o te l, San D iego, C alifornia  
Callis, H . B., J r .  '49, D istric t Sales C oord ina to r, H ilto n  C red it C o rpo ra tion  (C arte B lanche), Los 
Angeles, C aliforn ia 
D ean, F. M. ’29, G eneral M anager, H otel U tah , Salt Lake C ity, U tah  
Deveau, T . C.. J r .  ’58, A ssistant M anager, P o rtlan d  Sheraton  H ote l, P o rtlan d , Oregon 
D onnelly, W . W ., J r .  ’51, G eneral M anager, H otel M iram ar, Santa M onica, C aliforn ia  
D upar, R . W . ’49, A dm in istra tive  A ssistant, W estern  H otels  Inc ., Seattle , W ash ing ton  
Ferreira, H . C. '59, Personnel D irecto r, Sheraton  Palace H otel, San Francisco, C aliforn ia  
G arvin, J . M. ’49, Personnel D irecto r, S ta tle r H ilto n  H otel, Los Angeles, C alifo rn ia
Gawzner, W . P. ’38, Lessee, M iram ar H otel, Santa B arbara , C alifo rn ia  
G entner, A. W ., J r .  *50, G eneral M anager, Im p eria l H o te l, P o rtlan d , O regon
G ilm an, W . E. ’36, M anag ing  D irecto r, G ilm an  H o t Springs H ote l, G ilm an  H o t Springs, C aliforn ia 
Graves, B. H . '57, M anager, Snoqualm ie Falls Lodge, Snoqualm ie, W ash ing ton  
H andlery , P. R . ’43, Vice P residen t-G eneral M anager, H and lery  H otels, San Francisco, C aliforn ia 
H im m elm an, L. P. '33, Vice P residen t, W estern  H otels Inc ., Seattle, W ash ing ton  
Irw in , R . P. *33, Executive Vice P residen t-G eneral M anager, La V alencia H ote l, La Jo lla , 
C aliforn ia
K arlin , G. H . ’54, M anager, A lexandria  H ote l, Los Angeles, C alifornia
K arlin , P. J . ’56, G eneral M anager, A lexandria  H otel, Los Angeles, C alifo rn ia
K eithan, J . W . ’50, G eneral M anager, W estern  Service & Supply C om pany, Seattle, W ashington
K now lton, T . W . ’56, M anager, H o te l San Carlos, M onterey, C alifo rn ia
Krakow, R . W . ’48, M anager, C om m odore H ote l, San Francisco, C alifornia
I.ansdowne, P. L. '50, G eneral M anager, H otel Eugene, E ugene, O regon
Lee, L. H . ’30, P residen t, Lee H otels C om pany, H ollyw ood, C alifornia
Lloyd, J . M. ’44, G eneral M anager, H otel C alifo rn ian , Fresno, C alifornia
M acLennan, H . A. '26, Vice P residen t (O perations), H ilto n  C red it C orpora tion , Los Angeles. 
C alifornia
M allory, K. E. ’52, F inancial M anager, C aravan D ivision, W estern  H otels  Inc., Los Angeles, 
C aliforn ia
M arshall, T .  C. ’52, P a rtn e r, N ew  C on tinen tal H ote l, San Francisco, C alifo rn ia  
M cIntyre, J .  T . ’52, O pera to r, Lake M erritt Lodge, O ak land , C alifo rn ia  
N ickles, H . L. ’26, O w ner-M anager, H otel Plaza, R iverside, C aliforn ia
Parker, J . J .  ’55, D irec to r o f Sales, W estern  R egion, W estern  H otels Inc ., Seattle, W ashington
Pierce, B. H . ’43, A dm in istra tive  A ssistant, W estern  H otels  Inc ., Seattle, W ash ing ton
Schreiner, J . E. ’52, Supervisor, H otels D ivision, A llied  P roperties, San Francisco, C aliforn ia
Seneker, C. J . ’35, P rop rie to r-M anager, A nderson H o te l, San L uis O bispo, C aliforn ia
Shields, W . W . ’33, Vice P residen t, W estern  H otels Inc ., Seattle, W ash ing ton
Shively, M. V. ’53, M anager, T h e  C laridge, O ak land , C alifo rn ia
Smiley, M. S. ’57, A ssistant M anager, Boise H ote l, Boise, Id ah o
S utherland , D. L. '48, C om ptro ller, A m bassador H ote l, Los Angeles, C alifo rn ia
T oom bs, C. A. ’38, M anager, L om bard  H o te l, San Francisco, C alifo rn ia
W ood, W . D. ’31, O w ner-O pera to r, R obles del R io  Lodge, Robles del R io , C aliforn ia
W oodw orth , R . M. '57, M anager, B iltm ore H ote l, Santa B arb ara , C aliforn ia
W ulf, N . W . ’44, G eneral M anager, S tew art H o te l, San Francisco, C alifo rn ia
ALASKA
O ’B rien, E. J . ’37, G eneral M anager, B arano f H ote l, Ju n eau
CANADA
Brown, R . F. ’47, O w ner-M anager, Hovey M anor, N o rth  H atley , Q uebec 
Crosby, F. L. ’47, M anager, D eer Lodge H ote l, Lake Louise, A lberta  
G uite , J . C. ’56, P a rtn e r, La Cote Suprise, Perce, Q uebec
Langlois, B. A. '56, G eneral M anager, H o te l La Salle, T h e tfo rd  M ines, Q uebec 
Livingood, E. F. ’55, A ssistant M anager, Sheraton  M t. R oyal H ote l, M ontreal, Q uebec 
O lson, K. '52, M anager, H otel S trathcona, V ictoria, B ritish  C olum bia 
Phelan , D. D. '56, M anager, T h e  Skyline H o te l, T o ro n to , O n ta rio  
W eir, A. J . '49, M anager, P rince E dw ard  H ote l, W indsor, O n ta rio
HAWAII
B utterfield , R . H ., J r . '40, Vice Presiden t-M anager, H o te l H an a  M aui, H an a  M aui
C hild , W . D ., J r .  ’55, P residen t, In te r-Is lan d  R esorts, W aik ik i
D onnelly, H . C. '47, M anager, M oana and  Surf R id e r  H otels, H o no lu lu
G arre tt, P. J .  '57, M anager, H aw aiian  K ing H o te l, H o n o lu lu
G uslander, L. L. ’39, P residen t, Is land  H olidays L td . H otels, H o n o lu lu , H aw aii
H erkes, R . N . '59, Food and  Beverage C ontro ller, In te r-Is lan d  H otels, H ono lu lu
L auerm an , J .  W . '55, Food and  Beverage D irecto r, Sheraton  H otels  in  H aw aii, H ono lu lu
R ath er , H . L. ’52, A ssistant to G eneral M anager, Sheraton  H otels in  H aw aii, H o no lu lu
R inker, R . N . '52, M anager-O pera to r, Pali Palm s H ote l, W indw ard , O ahu
SOUTH AMERICA
D oM onte, F. A. '52, Co-Owner, H o te l d o  R ecife, H o te l G uararapes, R ecife; H o te l C annaa, 
V ictoria, B razil
D oM onte, L . L . '46, C o-O w ner, H o te l do  R ecife, H o te l G uararapes, R ecife; H o te l C annaa, 
V ictoria, B razil
OVERSEAS
B ennett, J . V. '47, R esiden t M anager, D orado  Beach H o te l, D orado , P u e rto  R ico 
Catsellis, A. C. '50, M anag ing  D irec to r, C atsellis H otels L td ., K yrenia, C yprus 
E n g e lh a rd t, C. '52, O w ner-M anager, In v e ru rie  H o te l, B erm uda 
Faiella , J . P . ’38, O w ner, W ate rle t In n , S ou tham pton , B erm uda 
F u ru ta , Keizo ’53, D irec to r, H o te l New Osaka, O saka, J a p a n  
G aafar, A. D . '57, A ssistant M anager, N ile  H ilto n  H o te l, C airo , E gyp t 
G am o, Y. ’53, A ssistant to the  P residen t, H o te l New G rand , Y okoham a, J a p a n  
G ordon, D . J .  S. '52, A ssistant M anager, G rosvenor H ouse, L ondon , E n g land  
G roeneveld, F. ’51, M anager, Residency H o te l, P re to ria , S outh  A frica
H ochkoeppler, A. ’55, Food an d  B everage M anager, E l Salvador In te rc o n tin e n ta l, San Salvador, 
C en tra l A m erica
Ide, T .  '57, M anag ing  D irecto r, F u ji Lake H ote l, F una tsu , J a p a n  
In u m a ru , I. '53, Executive D irec to r, Im p e ria l H o te l, T okyo , J a p a n  
In u m a ru , J . ’55, M anag ing  D irec to r, Shiba P a rk  H o te l, Tokyo, Jap an  
L am ba, P . S. ’56, A ssistant M anager, H o te l Im p e ria l, N ew  D elh i, In d ia
M artinez, L. S. '59, A ssistant H o te l C onsu ltan t, D e p artm e n t o f T o u rism , Santurce, P u erto  R ico
M ocquard , P . J . '55, Executive A ssistant M anager, E l M ansour H o te l, C asablanca, M orocco
M oore, L. H ., J r .  '44, G eneral M anager, Caneel Bay P la n ta tio n , St. Jo h n , V irg in  Islands
Poteet, J . T . ’56, D irec to r o f Food an d  Beverage, H o te l San J u a n , San J u a n , P u e rto  R ico
R ittscher, E. '52, M anager, San C arlos G ran  H o te l, G uatem ala  C ity, G uatem ala
R ufe , R . K. '52, Executive A ssistant M anager, H o te l Ponce, Ponce, P u e rto  R ico
Schelbert, R . W . '55, H o te ld irek to r, H o te l Schweizerhof, St. M oritz, E ngad ine , Sw itzerland
S trand , C. R . '43, Vice P residen t, H ilto n  H otels  In te rn a tio n a l, T h e  H ague, N e therlands
Suzuki, S. '53, A ssistant M anager, Im p eria l H ote l, T okyo , J ap a n
T inm az , T .  '58, C hief S tew ard, Is ta n b u l H ilto n , Is tan b u l, T u rk ey
W ebb , E. B. ’56, M anager, E sta te  G ood H ope  H otel, F rederiksted , V irg in  Islands
W evle, J .  '49, G eneral M anager, N ord-N orsk  H o te lld rif t, A lta , N orw ay
MOTELS
Alley, R . L . '43, G eneral M anager, 29 Palm s M otor H o te l, H ouston , T exas
Barns, G. R . '35, O w ner-M anager, M ayflower M otor In n  an d  L ex ing ton  M otel, L ex ing ton , V irg in ia  
Bennet, T . W . '59, A ssistant M anager, D el W eb b ’s H iw ay H ouse U ptow n, A lb u q u erq u e , New 
M exico
B ostrom , E. L. '37, G eneral M anager, H opk ins  A irp o r t H ote l, C leveland, O h io  
Burdge, E. E. '30, M anager, R iv iera  M otel, A tlan ta , G eorgia 
C arro ll, W . '31, M anager, Lake Shore M otel, M ilw aukee, W isconsin 
C larenbach, E ., J r .  '31, P residen t, M otel Eastw ay, M ilw aukee, W isconsin 
Davis, G . H . '42, O w ner, E b b tid e  M otor In n , V irg in ia  Beach, V irg in ia
D errickson, V. B., J r .  '54, Vice P res iden t and  M anager, T ow ne P o in t M otel, Dover, D elaw are 
Elsaesser, A. J . '49, M otel M anager, C arrousel M otels Inc ., C inc innati, O hio  
Ew ald, K. R . '42, C o-O w ner-M anager, B ellem ont M otor H ote l, N atchez, M ississippi 
Grice, W . W . '53, G eneral Sales M anager, M a rrio tt M otor H otels, W ash ing ton , D .C .
G unn , M. P . '53, O w ner, M ain  M otel, H elena, M ontana
H a ll, A. E . '59, M anager, H oliday  In n  o f Law rence, Law rence, Kansas
Jam es, F. M. '50, G eneral M anager, M ickey M an tle ’s H oliday  In n , Jo p lin , M issouri
K im ball, D . S. '59, M anager, T ravelodge  M otel, E ly ria , O hio
L ord , J . G . '44, M anager, H oliday  In n , A llentow n, Pennsylvania
L uke, A. D . '36, O w ner, V iking  C ourt M otel, St. P e te rsbu rg , F lo rida
M artin , T .  W . ’32, M anager, T h e  P arkbrook , C leveland, O h io
M cA llister, A. J .  '29, Polly Valley M otel, M ilw aukee, W isconsin
M cG inn, J . P. '31, M anager, P a rk  C en tra l M otor H ote l, P hoen ix , A rizona
M iddlebrook, H . T .  '57, D irec to r, Sea Scape M otel Inc ., O cean C ity, M aryland
M ullen , J . C. '42, O w ner-M anager, R ushm ore  M otel, R ap id  C ity, South  D akota
N ixon , T .  '49, M anager, Johnson  M anor M otor C ourt, Jacksonville , F lo rida
N o ttin g h am , C. D . ’47, Vice P res iden t an d  M anager, U niversilty  M otor Lodge, C hapel H ill, N o rth  
C arolina; College In n  M otor Lodge, R ale igh , N o rth  C arolina 
Noyes, R . S. ’43, O pera tions M anager, D el E. W ebb  M otor H o te l Com pany, P hoenix , Arizona 
Pappas, G. S. ’50, O w ner-M anager, St. M oritz M otel, B abylon, New York 
Rose, A. P. ’53, M anager, T re m o n t C olum bia M otel, Cayce, South  C arolina
R usnock T .  P . ’57, G eneral M anager, H ow ard  Johnson  M otor Lodge, W illow  Grove; H ow ard  
Johnson  M otor Lodge, H orsham ; T h e  G eorge W ash ing ton  M otor Lodge, K ing of Prussia, 
Pennsylvania
Sm ith, W . R . ’54, O w ner-O perato r, H ow ard  Jo h n so n ’s M otor Lodge, C olum bus, O hio  
Souther, R . K. ’53, P res iden t an d  G eneral M anager, G olden Steer M otor H o te l, St. P au l, M innesota 
T em p le , J . B. ’38, Vice P res iden t in  C harge o f O pera tions, H oliday  In n s  o f A m erica Inc., M em ­
phis, Tennessee
T u llo s, A. J .,  J r .  ’53, M anager, Shreveporter H ighw ay H o te l, Shreveport, Louisiana 
W egner, N . E . ’27, O w ner-M anager, C actus M otor Lodge, T u cu m cari, New M exico 
W ikoff, J . H . '48, O w ner, Sun & Ski M otor In n , Lake P lacid , New York
RESTAURANTS
A iduk, M. C. ’52, O w ner-O perato r, Brow n J u g  R es ta u ran t, N iagara  Falls, New York 
A inslie, N . J . ’57, R es tau ran t M anager, H aag  D ru g  Com pany, Ind ianapo lis , In d ian a  
A llison, N . T .  ’28, Vice P res iden t a n d  A rea M anager, S tauffer's, P ittsb u rg h , Pennsylvania 
A nders, W . R . ’43, Service Plazas Supervisor, O h io  T u rn p ik e  Com m ission, Berea, Kentucky 
A ntil, F. H . ’55, A ssistant M anager, F'airfield In n  R es tau ran t, M arrio tt M otor H o te l, A rling ton , 
V irg in ia
Bailey, W . J . ’54, M anager, H of B rau  R estau ran t, San Francisco, C alifo rn ia  
B aldauf, R . F. ’56, A ssistant M anager, T ra d e r  Vic’s R es ta u ran t, New York City
B arth , W . H . ’56, R es tau ran t M anager, A llied  Stores, G uggenheim er C orpora tion , L ynchburg , 
V irg in ia
B artholom ew , R . G. ’41, G eneral M anager, Davis C afeterias, M iam i, F lo rida  
Bates, B. M ., J r .  ’52, R es tau ran t M anager, M acy’s H e ra ld  Square, N ew  York City 
B aum , J .  H . ’43, Vice P res iden t in  C harge of Specialty R estau ran ts , R es ta u ra n t Associates, New 
York City
B eaudry, L. L., J r .  ’40, D irecto r of S tandards, F red  H arvey, Chicago, Illinois
B ellinoj J .  F. ’59, A cting  G eneral M anager, D in n e rh o rn  R estau ran t, R iverside, C alifo rn ia
B ern inger, O . A. ’58, M anager, N ew ton ian  In n , N ew ton, N ew  Jersey
Bilger, R . M. ’40, M anager, Yodel Inns, B altim ore , M aryland
B lackburn , D . B. ’57, O w ner-M anager, T h e  B lacksm ith  Shop, M illbrook, N ew  York 
B lank insh ip , W . C. ’31, Vice P res iden t and  G eneral M anager, Frozen D ivision, Stoulfer C o rp o ra ­
tion , C leveland, O hio  
Bolanis, P. G. ’51, T reasu re r, B olan’s Inc ., P ittsb u rg h , Pennsylvania 
Bolanis, W . G. ’49, Vice P residen t, B olan’s Inc ., P ittsb u rg h , Pennsylvania 
B olling, H . W . ’43, M anager, B olling’s R es tau ran t, Chicago, Illino is
Bookbinder, S. C., I l l  ’58, M anager, B ookbinder’s Sea Food H ouse, P h ilad e lp h ia , Pennsylvania 
Brooke, D . L. ’50, O w ner-O perato r, D ave’s A u tom atic  D rive In n , La G range P a rk , Illino is  
Bullock, J .  A . ’32, P residen t, J . A. B ullock Associates (C onsultants on  R es ta u ra n t O perations, 
S um m it, N ew  Jersey); Sip & Sup Foods Inc., Springfield, N ew  Jersey 
B u rk h a rt, A. R ay, Jr.*’49, P a rtn e r, B u rk h a rt’s R es ta u ran t & C afeteria, Shippensburg , Pennsylvania 
Callis, E. C. ’42, G eneral M anager, R es ta u ra n t D ivision, T h e  U nion  News Com pany, New York 
C ity
C antw ell, R . M. ’52, P residen t, O ld  M ill In n , B ernardsville, New Jersey 
C arr, C. H ., J r .  ’49, M anager, K apok T re e  In n , C learw ater, F lo rida  
C arr, J .  J . ’50, O pera to r, Springside In n , A u b u rn , N ew  York 
C ip rian i, A. H . ’33, Food D ivision M anager, Foley’s, H ouston , T exas
C leaveland, N . C., J r .  ’57, O w ner-M anager, O ld  H e ll’s Blazes O rd ina ry , South M idd leborough , 
M assachusetts
Clym er, P . K. ’51, M erchandise M anager o f Food O pera tions, Hess B rothers D ep artm en t Store, 
A llentow n, Pennsylvania 
C ohn, J . H . ’41, M anager, V an de K am p’s Coffee Shop, Los Angeles, C alifo rn ia  
Com isar, M . ’57, O w ner-M anager, M aisonette R es ta u ran t, C inc innati, O hio  
Cook, E. D ., J r .  ’57, M anager, R estau ran t-o n -th e-M o u n ta in , Suffern, N ew  York 
Copp, B. F. ’39, Vice P residen t, P urchasing , Stouffer’s, C leveland, O hio  
C orbisiero, A. M. ’58, A ssistant M anager, R iccardo’s R es tau ran t, A storia, New York 
Corbisiero, R . F. ’56, D irec to r, R iccardo ’s R es tau ran t, A storia, N ew  York
C raighead, G. F., J r .  ’49, M anager, O ’H are  A irp o rt R es ta u ra n t o f M arshall F ie ld  & C om pany, 
Chicago, Illinois
C ritchlow , R. R. '40, D ivision M anager, Foods, L. S. D onaldson C om pany, M inneapolis, M innesota
D orm an , C. E. '56, Executive A ssistant M anager, Stouffer C orpo ra tion , C leveland, O hio
D uM ond, R . C., J r .  ’42, M anager, S touffer’s, G arden  C ity, New York
E dm unds, R . E. ’51, M anager, Silver H o rn , M illbrook, New York
Edw ards, I. H . ’44, O w ner-M anager, H ow ard  Jo h n so n ’s, F lin t, M ichigan
E rnest, J . F. ’55, M anager, M an h a ttan  R estau ran t, R ochester, N ew  York
Estes, D. 43, O w ner, L andfa ll R estau ran t, W oods H ole, M assachusetts
la u e rb a c h , G. '35, D irec to r o f R es tau ran t O perations, W illiam sb u rg  R esto ra tion  Inc., W illiam s­
bu rg , V irg in ia
!  loros, J .  P. '36, V ice-President, N orm and ie  R estau ran t, Ith aca , N ew  York
Floros, N . P. '36, P residen t, N orm and ie  R estau ran t, Ithaca , New York
Fried, G. '39, R es tau ran t M anager, G olden R ule D ep artm en t Store, St. P au l, M innesota
G atty , H . I.. ’50, M anager, R es tau ran t M auna Loa, M exico C ity, M exico
G erh a rd t, R . A. 56, A ssistant M anager, S touffer’s Penn C enter, P h ilad e lp h ia , Pennsylvania
G erstenberger, K. E. '59, A ssistant M anager, W in n  Schuler’s R estau ran ts , M arshall, M ichigan
G ille tte , C. J . ’28, O w ner, G ille tte ’s C ateterias, Santa A na, C aliforn ia
G ille tte , K. P. ’28, P ro p rie to r, G ille tte ’s R em ing ton  R an d  C afeterias, E lm ira , New York
(.off, J . B. 39, G eneral M anager, G lendale  H ouse, R es tau ran t, In d ian ap o lis , In d ian a
G oldner, L. S. '51, M anager-O w ner, S inger’s R estau ran t, L iberty , New York
G oodbrand , W . A. 47, M erchandise M anager, Foods, H u d so n ’s Bay Com pany, V ancouver, B ritish 
C olum bia, C anada
G reen, W . '26, P residen t, M yron G reen C afeterias Com pany, Kansas City, M issouri
G rondal, H . S. '52, O w ner-M anager, R estau ran t N aust, R eykjavik, Iceland
H all, N . '57, M anager, V illage G ate, New York City
Flanzas, T . P. 50, M anager, R oxy’s R estau ran t, P ittsb u rg h , Pennsylvania
H arp in , H . A. '35. D irecto r o f Food Services, A llied  Stores, Bon M arche, Seattle , W ashington
H a rt, B. M. '48, O w ner-M anager, B enn ie’s D rive-In  R es tau ran t, B risto l, T ennessee
Hazen, H . E. 42, M erchandising  D irector, H o t Shoppes Inc., W ash ing ton , D.C.
H eilm an , H . R . ’39, President, H e ilm an ’s R estau ran ts  Inc ., Ft. L auderda le , F lo rida
H eilm an , R . E. ’45, O w ner-P residen t-M anager, Beachcom ber R es ta u ran t, C learw ater, F lo rida
H endersho t, J . C. ’59, M anager, Coch ran  H ouse, N ew ton, New Jersey
H erb , H . B. ’31, M anager, S touffer’s W abash A venue, Chicago, Illino is
H itchon , L. F. ’54, M anager, H ow ard  Johnson  R estau ran t, W ash ing ton , Pennsylvania
H oge, W . E. ’53, M anager, R ed  Coach G rill, H ingham , M assachusetts
H orn , M. L ., J r .  ’50, Vice P residen t a n d  G eneral M anager, P a l’s C ab in  & M ayfair Farm s Inc., 
W est O range, New Jersey 
H ospers, N . L. ’48, P residen t, H ospers-C arvey Foods Inc., F o rt W o rth , T exas 
H ow lin, M. E. ’49, O w ner-M anager, C olonial In n , P h ilad e lp h ia , Pennsylvania 
H ubsch, A. W . ’51, G eneral M anager, L ongcham ps Inc., New York C ity 
Irey , G. M. ’45, M anager, R es tau ran t D ivision, A llied  Stores, N ew  York C ity 
Jackson, E . C. ’37, C ontro ller-Supervisor, W h ite  Coffee P o t R estau ran ts , B altim ore, M aryland 
Johnson , H . W ., J r .  ’54, M anager, H o t Shoppes Inc ., N ew ton Square, Pennsylvania 
K astner, D. E. ’43. O w ner-O perato r, C hris topher R yder H ouse, C hatham ; T h e  G overnor Lincoln 
H ouse, O ld  S tu rb ridge  V illage, M assachusetts 
Keefe, W . P. ’52, M anager, Food Services, J . L. H udson  Com pany, N o rth la n d , D e tro it, M ichigan 
K nipe, J . R . '31, Vice P residen t, Food C rafters Inc ., P h ilad e lp h ia , Pennsylvania 
K ram er, H . W . ’38, M anager, K ram er's R estau ran t, P ittsb u rg h , Pennsylvania 
L aB arre, K. A. ’54, D irec to r o f Food Service, S tern  B ro thers, N ew  York C ity 
Lafey, C. W . ’40, Vice P residen t, Food C rafters Inc., P h ilad e lp h ia , Pennsylvania 
Langley, J .  A. ’51, M anager, H ow ard  Johnson  R es tau ra n t, Springfield, N ew  Jersey 
Lazarony, H . J .,  J r .  57, A ssistant M anager, B uddies Food Service Inc., A irw ays In n  R estau ran t, 
Syracuse, New York
Ledder, R . E . '48, Food Service D irecto r, D ay ton ’s D ep artm en t Store, M inneapolis, M innesota
Lefeve, L. W . ’42, D is tric t M anager, H o t Shoppes, N ew  Paltz, N ew  York
Leslie, H . D. ’42, M anager, Jo h n  Ebersole 's R es ta u ran t, W h ite  P la ins, New York
Lewis, R . W . ’30, P a rtn e r, Sam 's T av ern , H ackensack, New Jersey
Lindelow , C. H . ’44, M anager, Stouffer's, Penn C enter, P h ilad e lp h ia , Pennsylvania
Linz, M. ’43, O w ner, T h e  L obster, N ew  York City
M acD onald, C. A. ’55, M anager, Stouffer’s, P h ilad e lp h ia , Pennsylvania
M allory, G. B. ’54, Food Service D irec to r, Jo rd a n  M arsh, M iam i, F lo rida
M axson, L. W . ’30, M anager of R estau ran ts , M arshall F ie ld  & C om pany, Chicago, Illino is
M cCormick, J .  W . ’50, M anager, H o t Shoppes' Falcon R oom  R es tau ran t, Id lew ild  A irp o rt, New 
York City
M erwin, E, O. ’36, M anager, R es tau ra n t D epartm en t, B loom ingdale B rothers, New York City 
M ills, G. A. ’54, Co-O w ner, F ron taineb leau  In n , Odessa, New York 
M oran, H . A. '40, O w ner, H enry  M oran ’s R es tau ran t, Syracuse, New York 
Mosso, C. G. ’32, M anager, Davis C afeteria, M iam i, F lo rida
M ulho lland , J .  E , ’55, M anager, Em ployees’ C afeteria, M arshall F ie ld  & Com pany, Chicago, 
Illionis
M uth , J. C. '42, D istric t M anager, H o t Shoppes Inc ., R ichm ond , V irg in ia
O sborne, C. W ., J r .  ’51, M anager, A rm an d ’s Beacon T errace , F ram ingham , M assachusetts
O suna, C. ’51, O w ner-M anager, D erby R es ta u ran t, M exico C ity, M exico
Pand l, G. J .  '50, O w ner, P and l's  W hitefish  Bay In n , M ilw aukee, W isconsin
Pappas, C. W . ’54, Co-Owner, M ichael’s Supper C lub, R ochester, M innesota
Peters, A. S. ’47, Supervisor, H ow ard  Jo h n so n ’s G arden  State Parkw ay R estau ran ts , Keyport,
New Jersey
Pierce, J. S. ’42, Vice P res iden t an d  T rea su re r, P ierce’s R es ta u ran t, E lm ira  H eigh ts, New York
Pope, E. K. ’32, Vice P residen t, Pope’s C afeteria  Inc ., St. Louis, M issouri
P o tter, J. E. ’54, P ro p rie to r, O ld  Drovers In n , Dover P la ins, N ew  York
Poulos, G. J . ’41, O w ner, A m erican B eauty R es tau ran t, G alesburg , Illinois
R ancati, A. C. ’46, O w ner, P ie rre ’s R es tau ran t Inc., C leveland, O hio
R an d a ll, G. M. ’59, A ssistant M anager, Stouffer’s, W ynnew ood, Pennsylvania
R andel, R . W . ’51, M anager, C afeteria  and  D in ing  R oom , M ontgom ery W ard  Jk Com pany, 
Denver, C olorado
R at/sch , K. A., J r .  ’51. M anager-P artner, Karl R atzsch’s R estau ran t, M ilw aukee, W isconsin 
R em ele, R . E. '59, A ssistant to C hief E ng ineer, H o t Shoppes, W ash ing ton , D.C.
Reynolds, J . 11., J r .  '56, Food Service M anager, Sanger's D ep artm en t Store, D allas, I cxas
R osenstein, A. ’43, O w ner-M anager. Jack ’s O yster H ouse Inc ., A lbany, New York
R ufe, F. A. ’48, O pera tions D irecto r, R es ta u ra n t Associates Inc ., New York C ity
Russell, J . R . ’53, O w ner-M anager, Chez Leon, Caldwell, New Jersey
Santoro, J .  F. ’57, A ssistant M anager, Polly Davis C afeteria, F t. L auderda le , F lo rida
Satte rthw ait, C. S., J r .  ’43, P residen t, Coach k  F our, A lbany, New York
S aurm an, I. C. ’38, M anager, Food D ivision, R ich ’s D ep artm e n t Store, K noxville, Tennessee 
Schneider, P. H . ’53, O w ner-M anager, Swiss In n  R estau ran t, E lk ton , M aryland 
Schoff, R . F. ’53, D irecto r of W ages, Salary & Personnel R ecords D ivision. Personnel D epartm en t, 
H o t Shoppes, W ash ing ton , D.C.
Seiler, D. K. ’42, Vice P residen t, Seiler Foods Inc., Boston, M assachusetts
Shafer, H . B. ’51, R es tau ra n t M anager, D ay ton’s D ep artm en t Store, Southdale, M inneapolis, 
M innesota
Shanks, I. H . ’53, O w ner, D iam ond  D oor R estau ran t, M assena, New York
Souther, R . K. ’53, P residen t and  G eneral M anager, New St. P au l H ouse T h e a tre  R estau ran t, 
Shakopee, M innesota
Spear, J .  W ., J r .  ’59, G eneral M anager, Kents R estau ran ts , A tlan tic  City, New Jersey 
Spence, N . T . ’59, Food and  Beverage M anager, M idway R ecreation  Inc., Vestal, New York 
Stouffer, J . W . ’55, M anager, Stouffer’s, C leveland, O hio
Swenson, D. C. ’28, D istric t Supervisor, H o t Shoppes C aterers, W ash in tgon , D.C.
T ay lo r, E. J . ’37, O w ner-M anager, T h e  D utch  C upboard , D ow nington , Pennsylvania 
T e ige r, D. A. ’51, P a rtn e r, T h e  T av ern  R estau ran t, N ew ark , New Jersey 
T e ll,  S. F. ’55, M anager-O w ner, L am p lig h t R es tau ra n t, B ronx, N ew  York 
T erw illiger, E. ’28, M anager, Stouffer’s, C leveland, O hio
T heros, G. F. ’57, G eneral M anager, L ilac L ane’s E n terp rise , M inneapolis, M innesota
T ro tta , R . M. ’55, M anager, K ing Cole R es tau ran t, Ind ianapo lis , In d ian a
T u rg eo n , R . A. ’51, M anager, H ow ard  Johnson ’s, Snyder and  A tho l Springs, N ew  York
Vlahakis, G. S. ’52, G eneral M anager, T h e  N assau, P ennshauken , New Jersey
Vonetes, J .  G. ’43, O pera to r, Lee H ouse D iner, Pe tersbu rg , V irg in ia
W atts, R. D. ’56, F'ood Service M anager, S tern B rothers, New York C ity
W hitney, R . W . ’49, R estau ran ts  M anager, F rederick  & N elson, Seattle, W ash ing ton
W illis, F. S. ’50, O w ner-M anager, J im ’s Place, Ith aca , New York
W ilson, R . R . ’59, M anager, H o-H o-K us In n , H o-H o-K us, New Jersey
W ood, R . B. ’55, O w ner, C olonial R es ta u ran t, W est C hester, Pennsylvania
Yaxis, D. E. ’50, Supervisor, B uddy’s Food Service, New York State T h ru w ay  H oliday  H ouse, 
Scottsville, N ew  York 
Zim m erm an, J . J., J r .  ’51, P a rtn e r, Z im m erm an’s R es tau ran t, Syracuse, New York 
Zuch, D. ’48, M anager, K een’s E nglish  C hop H ouse, New York City
INDUSTRIAL FEEDING
A schw anden, R . J . 58, R eg ional Supply Chef, S la ter Food Service M anagem ent, R ichm ond , 
V irginia
B att, J .  A. ’43, Vice P residen t, Service Systems C orpo ra tion , Buffalo, N ew  York 
B enner, D. L. 34, A ssistant D irec to r o f O pera tions, T h e  P ro p h e t C om pany, D etro it, M ichigan 
Brow n, R. W . '49, Supervisor, O pera to rs  Q uarte rs , New Jersey  Bell T e lep h o n e  Com pany, New 
Jersey
B utle r, R „  J r .  '50, M anager, H o t Shoppes C afeteria , Brow n W illiam son  T obacco  C om pany, P e ters­
bu rg , V irg in ia
C appello , L . A. '51, A ssistant M anager, P it tsb u rg h  D istric t, U n ited  Food M anagem ent Services 
Inc . o f C leveland, O hio  
C arlson, H . N . ’49, Vice P residen t, Food O pera tions Inc ., Syracuse, N ew  York 
C arlson, R . B. ’48, A dm in is tra tive  A ssistant to th e  P residen t, T h e  P ro p h e t Com pany, D e tro it 
M ichigan
C hapin , F. D. ’51, M anager, P it tsb u rg h  D istric t, U n ited  Food M anagem ent Services Inc . of 
Cleveland, O h io
C lark , J . M. ’41, C am p M anager, C reole P e tro leum  C orpo ra tion , C arip ita , Venezuela 
C larkson, T .  W . ’35, Vice P residen t and  R egional G eneral M anager, S la ter Food Service M anage- 
m ent, P h ilad e lp h ia , Pennsylvania 
C lem ent, C. A. ’28, C afeteria  Supervisor, E. I. D u P o n t de N em ours an d  C om pany, W ilm ing ton , 
D elaw are
C olbert, F. A. ’48, C afeteria  M anager, C am pbell Soup C om pany, P h ilad e lp h ia , Pennsylvania 
D eal, W . F. ’41, Vice P residen t, S la ter Food Service M anagem ent, P h ilad e lp h ia , Pennsylvania 
D em m ler, R . H . ’45, O pera tions M anager, Ace Foods Inc., M ilw aukee, W isconsin 
D ixon, R . D. ’51, Vice P res iden t an d  G eneral M anager, B oatel Service, G eneral M arine C o rp o ra ­
tion , H arvey, Louisiana
D rum m ond, P. ’55, M anager, Sandrik  Steel C om pany C afeteria, N a tio n a l Food M anagem ent, 
Long  Is land  City, N ew  York 
D unnack , G. B. ’30, G eneral Supervisor, M & M R es tau ran ts  Inc ., W ilm ing ton , D elaw are 
E ppo lito , C. T . ’52, Vice P residen t, Service Systems C orpora tion , Buffalo, N ew  York 
Filsinger, M. O . ’39, O pera tions M anager, W est Coast, T h e  P ro p h e t C om pany, Hollyw ood, 
C alifo rn ia
Flickinger, R . D. ’47, P residen t, Food O pera tions Inc ., Buffalo, N ew  York 
G agnon, R . E. ’44, Vice P residen t, C anad ian  Food Products L td ., T o ro n to , O n tario , C anada 
H aberl, F. J . ’47, M anager, Food Service, M artin  G uided  M issile P lan t, D enver, C olorado 
H agy, R . L. ’44, P residen t, M arine C atering  Service Inc ., H arvey, L ouisiana
H erb ig , c . W. ’55, M anager, T h e  P ro p h e t Com pany, In la n d  M an u fac tu rin g  D ivision, D ayton,
H ines, G. H . ’42, Vice P residen t and  T rea su re r, B laikie, M iller & H ines Inc ., New York City 
H offm eister, C. D . ’52, Food Service D irecto r, N a tio n a l A eronautics & Space Agency, W arw ick, 
V irg in ia
H o rt, R . A. ’55, A ssistant Vice P residen t, B laikie, M iller & H ines Inc ., W . H a rtfo rd , C onnecticu t 
In g rah am , A. E. ’51, M anager, C afeteria  Services, In te rn a tio n a l Business M achines.
Johnson , C. F. ’48, C afeteria  M anager, T h e  P ro p h e t C om pany, Pon tiac , M ichigan 
Kayser, J . C. ’44, D irecto r, Food Service, E astm an  K odak Com pany, R ochester, N ew  York 
K oehler, R . C. ’48, R egional Supervisor, S later Food Service M anagem ent, C anton , O hio  
Kosse, R . C. ’55, Food Service D irec to r, G rum an  A irc ra ft, B ethpage, N ew  Y ork 
K rouner, D . H . ’55, Food Service M anager, S la te r Food Service M anagem ent, F ram ingham , 
M assachusetts
M ather, R . W . ’48, R eg ional O pera tions M anager, S la ter Food Service M anagem ent, D etro it, 
M ichigan
M cColl, W . C., J r .  ’40, D irec to r o f Food Service, W arner-Sw asey Com pany, C leveland, O hio 
M eehan, J . F. ’51, Food Service D irec to r, N a tio n a l A ero n au tic  & Space A d m in is tra tio n  C leveland 
O hio
M iller, W . H ., J r .  ’38, A ssistant Vice P residen t, A. L. M ath ias Com pany o f B altim ore, G ainesville 
F lo rida
M ontague, H . A. ’34, P residen t, T h e  P ro p h e t C om pany, D e tro it, M ichigan
M oore, R . B. ’51, C afeteria  M anager, N a tio n a l A eronau tical & Space A d m in is tra tio n  Cleveland 
O hio
M und, C. J . ’51, Vice P residen t, Food O pera tions Inc., Buffalo, N ew  York
M urray , R . W . ’49, D irec to r o f D in in g  Service, Po laro id  Com pany, C am bridge, M assachusetts
N ixon, G. '49, M anager, Em ployee Services, In te rn a tio n a l Business M achines, E nd ico tt, New York
O 'B rien , R . W . '49, Supervisor, N ationw ide  Food Service, W illiam sville , New \o r k
O 'D onnell, J. C. '52, Vice Presiden t-O w ner. Food O pera tions Inc., R ochester, New York
Olsen, E. L. '36, O pera tions D irecto r, T h e  P ro p h et C om pany, D e tro it, M ichigan
O 'R o u rk , J. C. ’32, Vice P res iden t and  Secretary, B laikie M iller & Flincs Inc ., New York City
Pajeski, S. J. '57, Food Service D irecto r, R ep u b lic  N a tio n a l B ank B uild ing , D allas, T exas
Perry , T. C. '54, Supervisor C larks C aterin g  Service, Salt Lake C ity, U tah
Petzing, J . E. '55, M anager, A1 G reen E n terprises Inc ., Food S tam ping  P lan t, C hicago H eigh ts.
Illino is .-
P lam ondon , P . H . '54, D ivision M anager, S touffer’s M anagem ent Food Service Inc ., O range, New
Jersey
Powers, M. A. ’49, M anager, A1 G reen  E nterp rises, D e tro it, M ichigan
R u n k , W . A., J r .  ’51, D is tric t M anager, A. L. M ath ias Com pany, B altim ore , M ary land
Sabella, K. T. ’50, Vice P residen t, Food C rafts Inc ., H a rtfo rd , C onnecticu t
Savage K. H . ’26, D in in g  Service M anager, N ew  York T e lep h o n e  Com pany, B rooklyn, New York 
Simon,’ J . P., Jr! ’55, M anager, S la ter Food Service M anagem ent, C hrysler D ivision, D etro it,
M ichigan _
Sisley, P. L. ’58, C afeteria  M anager, Food O pera tions Inc., O lin -M atheson  C hem ical C orporation ,
M odel City, New York
Snowdon, C. C. ’33, D evelopm ent D irecto r, S later Food Service M anagem ent, P h ilad e lp h ia ,
Pennsylvania ,
Stanway, C. R . ’49, Personnel D irec to r, M anagem ent Food Service Inc., P h ilad e lp h ia , Pennsyl-
Vallla
Starke, R . P. ’52, Vice P residen t, Food O pera tions Inc ., Buffalo, N ew  York
T ew ey, J .  F. ’49, G eneral Supervisor, C afeterias, Po laro id  C orpo ra tion , C am bridge, M assachusetts 
W ladis, A. N . ’39, D ivision M anager, Cease Com m issary Service, D u n k irk , N ew  York 
Yochum, P. T . ’48, Vice P res iden t (O pera tions), T h e  A. L. M ath ias Com pany, B altim ore, M ary­
lan d  T ,.
Zem bruski L M. ’51, G eneral M anager, H uffm an  Bakeries Inc ., N appanee , In d ian a  
Z im m erm ann, S. A. ’53. M anager Food Services, R ad io  C orpora tion  of A m erica, M issile E lec­
tronics and  C ontro l D ep artm en t, B urling ton , M assachusetts
CLUBS
Adams, R . M. ’50, M anager, T h e  P rince ton  C lub o f N ew  York, New York City 
A rnold, D. C. ’52, M anager, Berry H ills  C ountry  C lub , C harlestow n, W est V irg in ia  
A m end, A. A. ’56, M anager, Players, New York City
A shw orth, F. O ., J r . ’41, M anager, T h e  M ohaw k C lub, Schenectady, New York 
B arbour, H . O. '48, M anager, H ouston  C lub, H ouston , T exas
B aribeau , R . D. ’58, M anager, C am argo C ountry  C lub, In d ia n  H ill, C inc innati, O hio  
Birchfield, J . C. ’57, M anager, M eadow brook C ountry  C lub, R ichm ond , V irg in ia  
B laisdell R  H . ’38, G eneral M anager, St. C la ir C ountry  C lub , B ridgeville, Pennsylvania 
B ooth, D . '53, M anager, Com m issioned Officers C lub, U n ited  States N aval S ta tion , N ew port, 
R hode Island
B rundage, W . P. ’38, M anager, T h e  O ld  C lub, Sans Souci, M ichigan; B ath  C lub, M iam i Beach, 
F lorida
Buescher, W . A., Jr. ’35, G eneral M anager, M ilw aukee C ountry  C lub, M ilw aukee, W isconsin
llyer, A. J . ’54, M anager, L anam  C lub, A ndover, M assachusetts
Cary, M R .  ’50, M anager, Pennh ills  C ountry  C lub, B radford , Pennsylvania
Case, F. W . ’29, M anager, D enver C lub, D enver, C olorado
Casey, B. M. '49, G eneral M anager, N ew  O rleans C ountry  C lub , New O rleans, Louisiana
C ham berlain , J. B. ’39, M anager, C itizens’ C lub. Syracuse, New York
Cleary, E. J. ’40, M anager, Sain t A ndrew 's G olf C lub , H astings-on-H udson , New York
Clist, W . M. '45, M anager, C oronado C lub. H ouston , T exas
C onner, J. W . ’40. M anager, S ta tle r C lub, Ith aca , New York
Converse, F. L. ’54, M anager, S unnehanna  C ountry  C lub , Johnstow n, Pennsylvania 
Coulson, C. L. '56, M anager, H arv a rd  U niversity  Faculty  C lub , C am bridge. M assachusetts 
Cousins, J . A. ’50, M anager, W ee-M a-T uk  H ills  C oun try  C lub, C uba, Illino is  
Cunkle, J . L. ’48, M anager, P h ilad e lp h ia  C ricket C lub , P h ilad e lp h ia . Pennsylvania 
D aglian , A. ’57, M anager, N a tio n a l A rts C lub, New York City
Decker, E. D. '32, M anager, I.akew ood C ountry  C lub, St. Petersburg , F lorida
D euel, R . G. '51, G eneral M anager, G u lf H ills  D ude  R anch  & C ountry  C lub, Ocean Spring, 
M ississippi
h lvins, W . T .  '58, M anager, M arion  C ountry  C lub, M arion , O hio
F arrar, W . F.. '50, M anager, M aple Bluff C oun try  C lub , M adison, W isconsin
Feishow, E. R . '52, M anager, A usabie C lub , St. H uberts , New York
Frazer, H . E. '34, M anager, F ishers Is land  C ountry  C lub , Fishers Island , New York 
Frederick, I*. C. 47, G eneral M anager, K nollwood C lub, Lake Forest Illino is  
Fry, A. G. '38, M anager, B ohem ian C lub , San Francisco, C alifo rn ia  
G arw ood, W . G. '48, M anager, T o ledo  C lub, T o ledo , O hio
G irm onde, J . R . '58, A ssistant M anager, T w in  Ponds G olf & C oun try  C lub, New York Mills, 
New York
Goode, H . G. '51, M anager, College C lub, Seattle, W ash ing ton
G reen, R . B. '53, M anager, U niversity  C lub o f A lam eda C ounty, O ak land , C alifo rn ia
H arris , J . R . '49, M anager, In d ia n  H ill C ountry  C lub, N ew ing ton , C onnecticu t
H a rtlin e , W . J . '57, A ssistant M anager, W ash ing ton  G olf & C oun try  C lub, A rling ton , V irginia
H aynes, C. E. '44, M anager, D e tro it B oat C lub, D e tro it, M ichigan
H earn , J .  D. '53, M anager, P elham  C ountry  C lub, Pe lham , New York
H echt, L. L. ’49, M anager, Sylvania C ountry  C lub, T o ledo , O hio
H ollis ter, F. H . ’32, M anager, Scarsdale G olf C lub, H artsd a le , N ew  York
H u b er, H . L. ’39, M anager, W estw ood C ountry  C lub, Buffalo, New York
Jeh len , G. C. ’51, M anager, T h e  B road S treet C lub  Inc ., N ew  Y ork City
K irw an, R. F. '54, M anager, New H aven Law n C lub, New H aven, C onnecticut
Koopm an, N . P. '53, M anager, Salisbury C lub, East M eadows, New York
Kosakowski, J . E. '48, M anager, C osm opolitan  C lub, New York City
Lam ond, W . IV. ’38, M anager, N orfo lk  Y acht & C oun try  C lub, N orfolk , V irg in ia
L andm ark , R. H . '51, G eneral M anager, In d ia n  S pring  C oun try  C lub, Silver Spring , M aryland
Levinson, C. ’57, M anager, W ool C lub, N ew  York C ity
Lewis, R . K. ’49, G eneral M anager, C lub  Associates, Inc ., D allas, T exas
Lockwood, L. C. ’47, M anager, G aston C ountry  C lub, G astonia , N o rth  C arolina
L ucha, A. M. ’35, G eneral M anager, W ilm in g to n  C ountry  C lub, W ilm in g to n , D elaw are
Lyon, E. W . ’38, Executive Secretary, C lub  M anagers A ssociation o f A m erica, W ash ing ton , D.C.
M asterson, D. H . ’52, M anager, A rdsley C oun try  C lub , A rdsley, N ew  York
M idd leton , J .  C. ’36, M anager, M ohaw k G olf C lub, Schenectady, N ew  York
M ontague, O. E. ’41, G eneral M anager, Springfield C oun try  C lub , Springfield, O hio
Mook, P. G. ’58, M anager, D anville  C ountry  C lub , D anville , Illino is
M oon, H . V. ’30, M anager, C h arlo tte  C ountry  C lub, C harlo tte , N o rth  C arolina
M orrison, W . B. ’36, M anager, Faculty  C lub, C am bridge, M assachusetts
M orrison, W . P. ’50, G eneral M anager, Silverado C oun try  C lub, N apa, C alifornia
N iel, R . M „ J r .  ’48, M anager, Princess A nne C oun try  C lub, V irg in ia  Beach, V irg in ia
Paris, V. C. ’48, M anager, Officers C lub, Lowry A ir Force Base, C olorado
Parkinson, F. ’43, M anager, G len F lora  C ountry  C lub, W aukegan , Illino is
Pavelka, M. ’58, O pera tions D irecto r, G aslight & B lacksheep C lubs Inc.
Pearce, J . D . ’52, M anager, B ingham ton  C lub, B ingham ton , N ew  York
Peterson. W . I.. ’46, M anager, W heeling  C oun try  C lub , W heeling , W est V irginia
Plenge, E. B. ’53, M anager, U niversity  C lub o f R ochester, R ochester, New York
Reyclt, H . G. ’39, O w ner-P artner, Beach & T en n is  C lub, New R ochelle, New York
Reynolds, J . M. ’58, M anager, In d ia n  Kettles C lub , H ague, N ew  York
Rios, E. ’58, G eneral M anager, C ap arra  C ountry  C lub, C ap arra , P u e rto  R ico
R ipper, I). H . ’40, G eneral M anager, D e tro it C lub , D e tro it, M ichigan
Rockey, J .  A. ’39, M anager, E lm ira  C oun try  C lub , E lm ira , N ew  York
Rogers, J .  E. ’31, M anager, Short H ills  C lub, Sho rt H ills, N ew  Jersey
R ohde, R. K. ’51. M anager, Faculty  C lub, O hio  State U niversity , C olum bus, O hio
R orke, W . S, ’51, M anager, E l Palso C ountry  C lub, E l Paso, T exas
Ross, R . S. ’51, M anager, G len  R idge  C ountry  C lub , G len  R idge, N ew  Jersey
Sam peri, M. ’43, A ssistant D irecto r, U nion  C lub, H oboken, N ew  Jersey
S a tte rthw ait, W . J ., J r .  ’51, G eneral M anager, Com m erce C lub, A tla n ta , G eorgia
Shaner, F. E. '50, M anager, Y oungstown C lub, Y’oungstow n, O hio
Shaw, F, H . ’49, M anager, Exm oor C ountry  C lub, H ig h lan d  P ark , Illinois
Shissias, G. G. ’57, M anager, Forest Lake C lub , C o lum bia, South C arolina
Siverson, G. C„ J r .  '49, M anager, M em orial D rive C oun try  C lub , H ouston , T exas
Skinner, D. K. ’27, M anager, A lbany C ountry  C lub, A lbany, New York
T ay lo r, R . B. ’43, M anager, G len O ak C ountry  C lub, G len E llyn, Illinois
T e n  Broeck, I). L. ’37, M anager, Y orick C lub, Lowell, M assachusetts
T e rh u n e , I). L. ’52, A ssistant M anager, San Jose C ountry  C lub, Jacksonville , F lorida
T hom as, F. J . '49, M anager, Saucon Valley C ountry  C lub, B eth lehem , Pennsylvania
T ow er, FI. E. 47. M anager, U niversity  C lub . Syracuse, New York
W ald ron , J. H . ’34, M anager, U niversity  C lub , P ittsb u rg h , Pennsylvania
W allace, C. C. ’49, M anager, H arv a rd  C lub , B oston, M assachusetts
W allen , R . K.. ’50, M anager, W aterb u ry  C ountry  C lub , W aterb u ry , C onnecticu t
W annop , J .  W . ’42, C o-M anager, W ian n o  C lub, W ianno , M assachusetts
W annop , H . W . ’42, C o-M anager, W ianno  C lub , W ianno , M assachusetts
W ard , A. L., I l l  ’55, M anager, London C lub, D allas, T exas
W illa rd , P. N . '42, G eneral M anager, U niversity-Sequoia-Sunnyside C lub, Fresno, C aliforn ia
HOSPITALS
Adam s, B. B., I I  ’35, Business M anager, W . T . E dw ards T .  B. H osp ita l, T allahassee, F lo rida  
Badger, C. R . E. '49, A ssistant D irecto r, A kron City H osp ital, A kron, O hio 
Bowen, O . M. '40. A d m in is tra to r, A llentow n H osp ita l, A llentow n, Pennsylvania 
Caddy, F.. R . ’33, A dm in is tra to r, W estm oreland  H osp ital A ssociation, G reensburg , Pennsylvania 
C alvert, D . ’51, D irecto r of Food Service, C o lum bia  P resby terian  M edical C enter, New York 
City
Colby, J. W . ’48, A dm in is tra to r, St. L uke’s H osp ital, Spokane, W ash ing ton
C um m ings, R . E. ’40, A dm in is tra to r, J . C. B lair M em orial H osp ital, H u n tin g to n , Pennsylvania 
Douglass, C. R . ’32, A ssistant A dm in is tra to r, G eorgetow n U niversity  H osp ital, W ash ing ton , D.C. 
E aton , R . G. ’27, A dm in is tra to r, T h e  S am aritan  H osp ital, T roy , New York
Finlayson, R . L. ’58, A dm in istra tive  A ssistant, B eth  Israel H osp ita l, Boston, M assachusetts 
H inson, M. E. '50, Food Service M anager, R oosevelt H osp ital, N ew  York City 
H olf, H . V. ’47, M anager, Food Service, M oun t P a rk  H osp ital, St. P e te rsbu rg , F lo rida  
H u tson , J. T . ’41, Personnel D irecto r, T h e  C leveland C linic F o unda tion , C leveland, O hio 
Johnson , W . C. ’44, Executive D irecto r, H o sp ita l A ssociation o f R hode  Island , Providence, 
R hode Island
K incade, D. A. '49, A dm in is tra to r, M em orial H osp ital, B u rling ton , W isconsin 
L ongnecker, K. W . ’37, A dm in is tra to r, I.cahi H osp ita l for T ubercu losis , H o n o lu lu , H aw aii 
Ludew ig, V. F. ’34, A dm in is tra to r, T h e  George W ash ing ton  U niversity  H osp ita l, W ash ing ton , 
D.C.
M atthew s, W . B. ’52, Food Service M anager, New York U niversity  Bellevue M edical C enter, 
New York City
M edevielle, T. E . ’41, Food Service D irec to r, New York U niversity  M edical C enter, New York 
City
M yers, W . W . ’48, Food Service M anager, B uffalo G eneral H osp ita l, Buffalo, New York 
Petersen, J . H . ’50, O pera tions M anager, H osp ital Food M anagem ent, S later System, P h ilad e l­
ph ia , Pennsylvania
R ead, J . L. '38, D irecto r, Food Services, M oun t Sinai H osp ita l, New York City 
R eim an, P. K. ’45, Associate D irecto r, M aine M edical C enter. P o rtlan d . M aine 
R ichm an , E. I.. ’47, Associate D irecto r, M an h a ttan  G eneral H osp ita l, New York City 
Rowe, A, I’. ’52, Food Service D irecto r, T o u ro  In firm ary , New O rleans, Louisiana 
R udiger, H . F., J r .  '33, D irecto r, Southside H osp ital, Bay Shore, New York 
Sm ith, J. L. ’48, A dm in is tra to r, Flow er & F if th  A venue H ospitals, New York Cily 
Speyer, E. G., J r .  ’37, Business M anager, L afayette  G eneral H osp ital, Buffalo, New York 
Sweeney, R. H . ’53, A ssistant S uperin tenden t, New R ochelle H osp ita l, New R ochelle, New 
York
T hom pson , R . H . ’47, Food Service D irec to r, G eorge W ash ing ton  U niversity  H osp ita l, W ash ­
ing ton , D.C.
V anderslice, J . A. ’43, D is tric t M anager, H o sp ita l Food M anagem ent, S la ter System, P h il­
ad elph ia , Pennsylvania
V anderw arker, R . D. ’33, Vice P res iden t and  G eneral M anager, M em orial C en ter for C ancer & 
A llied Diseases, New York City 
W helan , T . E. ’52, D is tric t M anager, H osp ital Food M anagem ent Com pany, Slater System.
P h ilad e lp h ia , Pennsylvania 
W illiam s, G. C. ’52, A ssistant A dm in is tra to r, O hio  State U niversity  H osp ita l, C olum bus, O hio
DORMITORIES AND UNIONS
A llan , R. '56 A ssistant P roduction  Supervisor, Food Service D ep artm en t, Pennsylvania State 
University, U niversity  Park , Pennsylvania
B arney , M. C. '30, M anager, T h e  Jo h n s  H opkins M edical R esidence H a ll, Jo h n s  H opkins 
U niversity , B altim ore, M ary land  J 1
^ D d a w a r e  D ireC t° r  ° £ D o r m ito r y a n d  Food Service, U niversity  o f D elaw are, N ew ark,
^ P o t s d L ^ e w 'Y o r k  ASSiStant M anaSe r’ S la ter F<>od Service M anagem ent, C larkson College,
C°Colk'go, M a r U h ,1 r s t , O r eg o rf °  ^ 'C< M anager' FOOd ° £ ° ^ o n  Inc., M ary ,hu rst
Coon, P . F. '56, A ssistant Food D irecto r, T u f ts  U niversity , M edford , M assachusetts
n T ’ r  mu B, v inCSS M anager and  C om ptro lle r, E a rlh am  College, R ichm ond , In d ia n a
Illinois' ° r  ° f H ° USing 3nd  StUdent U n i° n ' U niversity ° f  Illino is, Chicago,
Dap t ; id™ceN R hode D.aandger *  StUdent “ d  D ta in «  B™w"  ^ v e r s i t y ,
D M inn” otaH ' ’ J r ' ’56’ M anager' SlatCT Food Service M anagem ent, S ta te  College, W inona, 
^ C o n n e c tic u t ^  F° ° d  SupCrvis° r ’ M edical ColIege - Ya'e  U niversity , N ew  H aven,
’oo n ° '  BUSinf ! .  A d rn in is t,a to r, P o m fre t School, P om fre t, C onnecticut 
H  hn n  1 ' lreCI° r  ° f F° ° d  Service' C oncordia College, St. P au l, M innesota
H ah n , F. A. 57, D irec to r o f H ousing , New York U niversity , N ew  York C ity
H an n u m , P. C. '33, Business M anager, U niversity  o f C alifo rn ia , Los Angeles, C alifornia  
C alifo rn ia  Ct° r  ° £ H a " S’ U niversity o£ Santa C lara, Santa C lara,
H BMdmorVZ'MDarylIrn d '59’ ^  A' L ' MatWaS C° m pa"? ' G° ucher
H Mbarssa°chu^ttFs' ’59' ASSiStam M anager’ GradUatC “ " ‘" S  H a " ’ H arV ard U niversity , C am bridge, 
H f o s  A ngeRsDC a ^ “ iaeCt° r  ^  ^  H a " S’ U“ tY ° £ Sou thern  C alifornia ,
H Mab“a c h m e tts '’ J r ' ’53 ' ASSiSta'U DireCt0r ° £ D in ing  ” a " S' H arv a rd  U niversity , C am bridge, 
Kersey, R  L. '49 D irec to r o f S tu d en t Services, U niversity  o f N evada, R eno, N evada 
NeewejerIeeyrnC ^  I>ireC' 0 r ' Sag3 F° ° d  Service' U psala College, E. O range,
KiN ew Y o rk C U y  A dm in istra tive  A ssistant to th e  Vice P residen t, N ew  York U niversity ,
K v frg in ia  P '’ ^  ^  P 'J,>'techrlic In s titu te , B lacksburg,
La^ g r S t CCto5u d ,Fr „ e t a Ce M anager’ S ,a ter FO° d  SCTVke M anagem ent, St. C loud  State
I o u tf i t  D| 4  ’ 57 B usi" ess .M anager, W orcester Poly technic In s titu te , W orcester, M assachusetts
M iller H  a ' '48 R5 Slde,1Ual H alls  M anager, U niversity  o f C alifo rn ia , Berkeley, C aliforn ia
j lil le r , H . A. 48, M anager, S la ter Food Service M anagem ent, B aylor U niversity  W aco Texas
M orean R  T '59 ^  ^  D “ rh a ” ' NOT‘h L o h n a '
' P if ts b u ^ h ,  Pennsylvania^61  ^ ShenIeF H al1’ U “ £y ° £ P ittsb u rg h ,
N For“ ! N o rth  D a k o ta ireCt° r  ° ‘ M em ° ria l S,Udent U n i° n ' U niversity  ° £ N o rth  D akota, G rand
Po!'fnei '  n  £ 9  ’ DirCCIT ,  ° £ F° ° d  Service> S tate  T eachers ColIege' Oswego, N ew  York 
Price F T  .4 7  n SmHSS M a " a g f r  and  T rea su re r, T h e  P u tney  School, P u tney , V erm ont 
Price, E. T  47, R esidence H alls  Supervisor, U niversity  of C alifo rn ia , Davis, C alifo rn ia
M o m h e a d M in n e so ta  ^  ^  M anaSem en t' M oorhead S tate Co.lege,
R n m ° T Hp ™ '5! ,/ ° 0d  Service D irecto r, Russell Sage College, T roy , N ew  York 
Rvon S R mV  m  m i rat,Vr v  ASS‘StarU' P tin ce to n  U niversity , P rince ton , N ew  Jersey  
N e w Y o r f ' ^  § R esidcn tia l H alIs- Cornell U niversity , Ith aca ,
Scott, H . D . '59, Food P ro duction  M anager, U niversity  o f V irg in ia, C harlo ttesv ille , V irg in ia
Shaw, L. J . ’48, Food Service M anager, S tate U niversity  T eachers College, F redon ia , New York 
Shaw, M. R. ’34, D irecto r of R esiden tia l H alls and  A ssistant U niversity  C ontro ller, Cornell 
U niversity, Ith aca , New York 
Snyder, K. S. '48, D irecto r of A uxilia ry  E n terprises, Schenley P ark  H ote l, U niversity  of 
P ittsb u rg h , P ittsb u rg h , Pennsylvania 
S trohkorb, A. W . ’51, D irecto r of Food Service, P rinceton  U niversity , P rince ton , New Jersey 
Swift, E. H . ’55, Residence H all Supervisor, U niversity  o f C alifo rn ia  M edical C enter, Los 
Angeles, C aliforn ia
Voorhees, A. A. '51, Food Service Supervisor, M en’s D in ing  H alls, Pennsylvania State U niversity, 
S tate College, Pennsylvania 
W ebster, E. R . ’37, Food Service A dm in is tra to r, Cease Com m issary Com pany, U niversity  of 
Buffalo, Buffalo, New York 
W eissbecker, F. J . ’46, M anager, Q uincy H ouse, H arva rd  U niversity , C am bridge, M assachusetts 
W h itin g , E. A. ’29, D irector, W illa rd  S tra igh t H all, Ithaca , New York
W inkelm an , G. W . ’51, Food Service M anager, S later Food Service M anagem ent, S tate College, 
La Crosse, W isconsin
W insh ip , J. ’54, Business M anager, W estm inster School, Sim sbury, C onnecticu t 
W righ t, B. B. ’57, Food Service D irecto r, Saga Food Service, W ayland A cadem y, B eaver Dam , 
W isconsin
/e llm e r, J . R. ’43, D irecto r, U niversity Food Services, O hio  State U niversity , C olum bus, O hio
AIRLINES
Babcock, J . L. ’36, R egional S uperin tenden t, D in in g  and  Com m issary, T ra n s  W orld  A irlines, 
New York City
B anta. C. E. ’57, Staff S uperin tenden t, Sky Chefs Inc ., C leveland H opk ins A irpo rt, C leveland, 
O hio
B ollm an, C. F ., J r .  ’41, Food C ontro ller, Chicago A rea, U n ited  A ir I.ines, Chicago, Illinois 
Breed, E. W . ’44, G eneral Traffic and  Sales M anager, N o rth e rn  R egion, N o rth east A irlines 
Inc., Logan A irp o rt, Boston, M assachusetts 
D ’A gostino, A. R . ’56, D irecto r of Food Service, T W A , Kansas City, M issouri 
Droz, A. W . ’40, Com m issary S uperin tenden t, L a tin  A m erican D ivision, P an  A m erican W orld 
Airways, M iam i, F lo rida
F read, R . G. ’58, Supervisor of D in ing  Service, U n ited  A ir Lines, L aG uard ia  A irp o rt, F lushing , 
New York
Frees, D. M. ’48, Service M anager, P an  A m erican W orld  Airways, A riana  A fghan A irlines, 
K andahar, A fghan istan  
G ibson, P. B. '43, Personnel Selection M anager, Sky Chefs, New York City
H averly, F. R . ’42, M anager, Food and  C atering  Services, A m erican A irlines, New York City 
Kersey, J. R ., J r .  ’40, D irector, In -F lig h t Services, C on tinen tal A irlines, S tapleton  Field, 
D enver, Colorado
Loble, D . V. G. ’56, Supervisor of D in in g  Service, U n ite d  A ir Lines, Logan In te rn a tio n a l 
A irpo rt, E ast Boston, M assachusetts 
M cD onough, J . J . ’44, D ining  Service M anager, U n ited  A ir Lines, M uni A irp o rt, San 
Francisco, C alifo rn ia
M elius, J .  A. ’50, Staff A ssistant, D in in g  Services, U n ited  A ir Lines, S tapleton  A irfield, D enver, 
C olorado
N atu n en , E. O . ’37, A irlines C atering  M anager, H o t Shoppes C aterers Inc., N ew ark  A irpo rt, 
New Jersey
P arro tt, P . J . ’41, Com m issary S uperin tenden t, A tlan tic  D ivision, P an  A m erican  Airways, 
Id lew ild  In te rn a tio n a l A irp o rt, New York City
OTHER RELATED ACTIVITIES
A dair, C., J r .  ’42, Vice P res iden t and  Sales M anager, I.. H . P arke  C om pany, P h ilad e lp h ia , 
Pennsylvania
Adams, M. C. ’56, H otel and  C lub M anager, Seagram  D istillers C orpora tion , New York City 
A rcher, G. E. '51, O w ner and  G eneral M anager, T rav e l Advisors Inc., Seattle, W ash ing ton  
A therton , H . R . '44, In s titu tio n a l P roducts  M anager, M orton Frozen Foods D ivision, Con- 
tinen ta l B aking  Com pany, New York City 
Baldwin, D . C. ’49, A ssistant C om m issary S u p erin tenden t, U . S. L ines C om pany, New York 
City
Barclay, J .  W . ’47, G eneral S uperin tenden t, P rep a red  Foods D ivision, Seabrook Farm s Com 
pany, Seabrook, New Jersey 
Becker, G. H „  J r .  ’41, P a rtn e r, Stover, B u tle r Sc M urphy , Syracuse, New York 
Benway, L. L. ’28, Supervisor, H otel Loans and  P roperty , M etropo litan  L ife  Insurance  C om pany, 
New York City
B ishop, A. H ., J r .  '49, P residen t, Jeans Foods o f New Jersey, S taten  Island , and  U tica. 
New York
Bizal, J . A. ’32, P roduction  M anager, Illino is  C ereal M ills Inc ., Paris, Illino is  
B lank, L. J . ’51, O w ner, Lym an J . B lank, L td ., H o n o lu lu , H aw aii 
B oll, W . I.. 58, C onsu ltan t, H ow ard  Post Food C onsu ltan t F irm , N ew  York City 
Bonser, R . C. ’43, D ivision Sales M anager, E. J . Itrach ft Sons C andy C om pany, W estport, 
C onnecticut
Bradley, F. L. ’48, P a rtn e r, Pea t, M arwick, M itchell Sc C om pany, Buffalo, N ew  York 
Briggs, F. H . ’35, Second Vice P residen t in  charge G atew ay C enter D ep artm en t, E q u itab le  
L ife A ssurance Society, P ittsb u rg h , Pennsylvania 
B urger, J . F. ’50, S u p erin ten d en t (S tew ards’ D ep artm en t), U n ited  F ru it Com pany, New 
O rleans, Louisiana
B u rritt, M. B. ’44, Supervisor, Special Services, H o rw a th  Sc H o rw a th , M iam i, F lo rida  
Davis, F. H ., J r .  ’49, D irec to r o f Personnel and  P u b lic  R elations, In te rs ta te  H osts Inc., Los 
Angeles, C aliforn ia
D eG asper, E. E. ’48, Supervisor, School L unch  P rogram , Buffalo B oard  o f E ducation , B uffalo 
N ew  York
D orf, D . C. 55, R esearch  Associate, H o te l Sales M anagem ent A ssociation, A tlan tic  C ity New 
Jersey
Dykes, C. E. ’36, C ontro ller, Avon Products Inc ., New York City
Erikson, J . H ., J r .  41, C ontro lle r, F & M Schaefer B rew ing C om pany, New York City 
F arr, J . F. ’39, Food Service M anager, A u tom atic  C anteen Com pany, C hicago, Illino is 
Fassett, J .  S., I l l  '36, D irecto r, M em bership  Services, A m erican  H o te l A ssociation, New York 
City
F ickett, E. C. 47, School L unch  D irec to r, U n ion  Free School D istric t, K enm ore, New York 
F ith ian , P. S. '51, Presiden t-O w ner, G reeters o f H aw aii, H o n o lu lu  In te rn a tio n a l A irp o rt 
H ono lu lu , H aw aii
Flacks, J . D. ’57, Com m issary S uperin tenden t, A m erican  E x p o rt Lines, H oboken, N ew  Jersey 
F letcher, R . E. 48, Associate, A r th u r  W . D ana, Food O pera tions C onsu ltan t, New York City 
Foertsch, W . H . '39, P residen t, W alte r H . Foertsch an d  Associates, R ochester, New York 
G ordon, H . F. ’45, P residen t, Jones, M cDuffee & S tra tto n  Inc. a n d  M orris G ordon Sc Son 
Inc., Boston, M assachusetts 
G ordon, M ., I I  ’49, T reasu re r, M orris G ordon Sc Son Inc ., Boston, M assachusetts 
G reene, E. E. ’48, E d ito r, R es ta u ra n t M anagem ent, A hrens P u b lish in g  Com pany Inc New 
York City
G rohm ann , H . V. ’28, P residen t, N eedham  & G rohm ann  Inc ., A dvertising  Agency, New 
York City
H arned , W . H . ’35, Executive Vice P residen t, T ele-S ound Inc ., P h ilad e lp h ia , Pennsylvania 
H einsius, H . A. ’50, Vice P residen t, N eedham  & G rohm ann  Inc ., A dvertis ing  Agency New 
York City
H errm an n , W . ’52, Food Service C onsu ltan t, Ezekiel 8c W eilm an  Com pany Inc., R ichm ond , 
V irginia
H opw ood, D. J .  '45, Prom otion  and  A dvertising  M anager, In s titu tio n  P roducts  D ivision, 
G eneral Foods C orpora tion , New York City 
H ow ard , K. E. ’31. A ssistant D irecto r, B ureau  o l  School L unches, B oard  o f E ducation  
Brooklyn, N ew  York
H yland , J . J ., J r .  ’50, A ssistant G eneral M anager, K no tt C aterin g  C orpo ra tion , Pentatron 
W ash ing ton , D.C.
Jones, R. W. '48, A ssistant M anager, In s titu tio n a l Supply D ivision, C annon M ills Inc  New 
York City
K enaga, A. C. 35. P residen t. T h e  D eep Sea Foods C om pany, C leveland, O hio 
Koehl, A. E. 28, P residen t, K oehl, L andis & L an d an  Inc., A dvertis ing  Agency, N ew  York CiLv 
Kulp, R. R. '45, D irecto r of Food Service, Buffalo P ub lic  Schools, Buffalo New York 
Lesure, J . D. 44, P a rtn e r, H o rw a th  & H orw ath , H otel A ccoun tan ts, N ew  York City 
M arshall, C. L. '50, A ssistant to Vice P residen t, Sw ift & Com pany, Chicago, Illinois 
M artin , J . W . '49, Supervisor, T est K itchen, U n ited  States N avy Supply R esearch & D evelop­
m en t Facility , N aval Supply D epot, Bayonne, New Jersey 
M ayer, H . M. ’39, Vice P residen t, O scar M ayer & Com pany, Chicago, Illino is
M erwin, R . M. ’42, D eputy  Chief, Food Service D ivision, U n ited  States A ir Force, M iddletow n 
AMA, Pennsylvania
M oore, M rs. J . K. ’45, D irecto r o f C afeterias, New R ochelle C ity School D istric t, New R ochelle, 
New York
M orrison, J . A. ’30, Executive D irecto r, P h ilad e lp h ia  C onvention  a n d  V isitors B ureau , P h il­
adelph ia , Pennsylvania 
M ullane, J . A. ’35, Jan ies A. M ullane Insurance  Agency, Springfield, M assachusetts 
M unns, R. B. ’27, P u rchasing  A gent, Federal G overnm ent M ilita ry  Subsistence M arket C enter, 
Kansas C ity, M issouri
M untz, W . E. '33, Supervisor, C afeterias, San Francisco U nified School D istric t, San Francisco, 
C aliforn ia
X olin, J . H , ’25, P a rtn e r, H o rw a th  & H orw ath , H otel A ccountants, N ew  York City 
O bernauer, M arne, ’41, P residen t, G rea t W estern  Producers Inc ., New York City 
O strom , D. M. ’48, A nalyst, B irds Eye D ivision, G eneral Foods C orpora tion , W h ite  Plains, 
New York
O tsubo, T . ’31, H ead , H otel D epartm en t, St. P a u l’s U niversity , Tokyo, J ap a n  
Pederson, O. W . ’52, D irec to r o f Food Services, Scottsdale D is tric t Schools, P hoen ix , A rizona 
Petersen, R . D . ’52, Vice P residen t, Petersen-O w ens Inc., N ew  Y ork City
Phelps, S. N . '39, M anager, D in ing  C ar Service, Pennsylvania R ailro ad  C om pany, Sunnyside 
Yard, Long Island  City, New York 
Purchase, H . J . ’49, H ead , D ep artm en t of H o te l M anagem ent, P a u l S m ith ’s College, Paul 
Sm iths, New York
R andall, D . A. ’54, M anager, G roup  Sales, T rav e l C onsu ltan ts  Inc ., W ash ing ton , D.C. 
Rankin , J . L. ’39. M anager, New B rentw ood A partm en ts  Inc., W ash ing ton , D.C.
Ready, F. A. Jr., '35, Sales M anager, D un h am  & Sm ith Inc., F ran k fu rt, G erm any 
Reed, R . O. ’53, School L unch  D irec to r, C ity School D istric t, C orn ing , New York 
Saarinen, R . J . ’53, A ssistant M anager, P anam a C anal Com pany, B alboa, C anal Zone 
St. L au ren t, G. C. ’33, P a rtn e r, H o te l R esearch  L aborato ries , C loster, N ew  Jersey 
Saunders, H . E ., J r .  ’45, Food R esearch  and  Services M anager, V endo Com pany, Kansas City, 
M issouri
Schmuck, J . T . ’41, Foreign  Sales M anager, C alifo rn ia  Pack ing  C orpora tion , San Francisco, 
C aliforn ia
Shelton, J . D. ’34, Sales M anager, C ity M ilk  Com pany, Inc ., N ew  York City 
Shuff, C. H . ’37, A cting  A ssistant Secretary o f Defense, U n ited  States D ep artm en t of Defense, 
W ash ing ton , D.C.
Sm ith, M. C. ’32, Vice P residen t, T ele-S ound Inc., P h ilad e lp h ia , Pennsylvania 
Snyder, V. T . ’35, Executive Vice P res iden t (Sales), In te rn a tio n a l B everage Supply Inc., New 
York City
Steenberg, R . W . ’29, Vice P residen t (M erchandising), M arshall F ield & C om pany, C hicago, 
Illinois
Stieglitz, R . P . ’31, A ssistant Vice P residen t, N ew  York L ife In su rance  Com pany, N ew  York City 
T ucker, D. S. ’34, O p era tin g  Vice P residen t, In te rs ta te  H osts Inc ., Los Angeles, C alifo rn ia  
U nderw ood, V. S. ’43, Sales D irecto r, D uncan H ines In s titu te  Inc., Ithaca, New York 
Vesley, H . P. ’49, New P roducts  M anager, M cC orm ick & Com pany, B altim ore, M aryland 
V innicom be, E. J., J r .  ’33, Vice P residen t, In s titu tio n  D ivision, M cCorm ick & C om pany Inc., 
B altim ore, M aryland
W atson, M rs. H , L. ’26, D irecto r, E ducation  D ep artm en t, A m erican  H o te l Association, New 
York City
W otiz, M. H „  Jr. ’34, Vice P resident, W otiz M eat Com pany, N ew ark, New Jersey

ADMISSION
ADMISSION to the School of Hotel Administration is granted in September 
and in February to the prospective student who meets:
A.The regular academic entrance requirem ents, and
B. 'I'he requirem ents in personal qualifications.
A. ACADEMIC REQUIREMENTS
T he applicant must have completed a secondary school course and must offer 
sixteen units of entrance credit including English, four units, and mathematics, 
two units. T he rem aining units are to be selected from the following list. I hey 
should include sciences (preferably chemistry or physics or both), social studies 
(including history), and, desirably additional mathematics. T he figures following 
each subject indicate its value in entrance units and show the m inim um  and the 
maximum am ount of credit allowed in the subject.
E N G L ISH , 4 YEARS (req u ired  o£ all en te rin g  s tu d en ts)........................................................................... 4
FO R E IG N  LANGUAGES (m odern  and  ancient)
French .....................................................................1-4 Spanish ........................................................................ 1-4
G e r m a n  ...............................................................................1 - 4  G r e e k  ...........................................................................................1 -3
H ebrew  .................................................................. 1-3 L atin  ............................................................................ 1-4
Ita lia n  .....................................................................1-3
( I f  a foreign  language is offered fo r  entrance, i t  is desirable to present at least two years, 
although  credit w ill be granted  fo r  a single y ea r  o f study  in  n o t m ore than  two languages.)
M A T H EM A TIC S
E lem entary  A lgebra ............................................1 P lane G eom etry ........................................................... 1
In te rm ed ia te  A lgebra  1 Solid G eom etry .......................................................... VS
A dvanced A lgebra ..............................................VS P lane T rigonom etry  ............................................... Vt
SCIENCES
Biology  1 G eneral Science ........................................................... 1
Botany .................................................................. Vi-1 Physical G eography ..............................................V4-!
Chem istry   1 Physics ..............................................................................1
E arth  Science ....................................................Vi-1 Zoology .....................................................................VS-1
(I f  a u n it in  biology is offered, a h a lf-u n it in  botany and a h a l fu n i t  in zoology may no t 
also be counted .)
SOCIAL ST U D IES, in c lud ing  history  (each course)...................................................................................VS-1
V O C A TIO N A L SUBJECTS
A gricu ltu re  .......................................................Vi-1 In d u s tr ia l A rts .......................................................VS-1
B ookkeeping .....................................................VS-1 Electives— any h igh  school subject or
D raw ing ......................................................... VS-1 subjects no t a lready used and  acceptable
H om e Economics ...........................................VS-1 to the  U n ive rs ity ............................................... VS-2
High school and other preparatory work is appraised by the Director of Ad­
missions, to whom the formal application and credentials should be sent. Corre­
spondence relating to the academic admission requirem ents should be directed 
to him at Edm und Ezra Day Hall, Cornell University, Ithaca, New York.
A nabel Taylor H a ll, hom e o f Cornell U nited  R elig ious W ork , is a cam pus cen ter o f w orship  
for studen ts. I t  is staffed by th ir teen  U niversity  chaplains represen ting  the  m ajor religious  
fa ith s  at Cornell, ready to counsel, teach, and serve any w ho call on them .
A candidate may obtain credit in the subjects he wishes to present for admis­
sion in one or more ways, or some com bination of them, as follows:
1. By presenting an acceptable school certificate.
2. By passing, in the required subjects, the achievement tests of the College 
Entrance Exam ination Board, or
3. By passing the necessary Regenls examinations.
Since students enroll for the work in hotel adm inistration at Cornell University 
from all parts of the U nited States and from other countries, and since the sub­
jects of study available to students in the high schools vary from section to sec­
tion, the prospective student is allowed wide freedom in the choice of his high- 
school subjects. Only English, obviously valuable, and the m inim um  mathematics 
necessary for the im portant required sequence of courses in engineering arc 
specified. Students and vocational advisers should not, however, be misled by this 
freedom. T he curriculum in hotel adm inistration includes a num ber of rigorous 
courses in accounting, science, and engineering, and, while the committee on 
admissions gives due weight to the more personal factors, it insists, for the pro­
tection of the prospective student, on evidence of good scholastic ability—ability 
to carry an exacting college program.
T he committee believes that a sequence of study of at least three years of a 
foreign language is likely to be useful to the hotel man or restaurateur and that 
its completion is an evidence of scholastic ability. Two years of a language are 
of much less value than three.
W hile not required, a four-year sequence in mathematics is evidence of good 
workmanship. Trigonom etry is useful in the engineering courses. Of the sciences, 
physics (an additional foundation for engineering) and chemistry are preferred. 
Some history should be included.
For those students who attend the larger schools with a wealth of offerings, 
some suggestions as to choice of studies may be welcome. In the selection of a 
preparatory course, consideration should be given to the student’s interests and 
the school’s facilities. It may be, nevertheless, that the suggested preparatory pro­
gram below will be helpful to the adviser, the parent, and the student.
E nglish, fou r u n its  Foreign language, th ree  u n its
M athem atics, a t least two o r p referab ly  th ree  F rench, G erm an, Spanish, o r L a tin
o r fou r u n its  Science, two u n its
E lem entary  A lgebra, In te rm ed ia te  A lgebra, Physics (help fu l in  eng ineering); Chem istry
and  P lane G eom etry. Also, if  possible, (help fu l w ith  foods work); G eneral Science;
T rigonom etry , A dvanced A lgebra, o r Solid Biology (help fu l w ith  foods work)
G eom etry Electives, enough  u n its  to m ake the  to tal
H istory , a t least one u n it  sixteen.
Chosen according  to in te res t of the  s tuden t 
and facilities o f the  school.
B. PERSONAL REQUIREMENTS
As more applicants can meet the requirem ents stated under "A” above than 
can be accommodated, the faculty attem pts to choose through a Committee on 
Admissions (whose decisions are final) those likely to profit most by the instruc­
tion offered. T he Committee asks that each prospective student arrange an in te r­
view with a representative of the School and that each prospective student take 
the Scholastic Aptitude Test given by the College Entrance Exam ination Board.*
* B y  ex cep tio n  th is  r e q u ire m e n t is w aived  in  th e  cases of a p p lic a n ts  w ho  a re  co llege g rad u a te s  
an d  in th e  cases o f a p p lic a n ts  whose m o th e r  to n g u e  is n o t E n g lish .
Applicants are required to furnish three pictures, passport size, with the formal 
application or at the time of the interview.
T he interviews are best held in  Ithaca. Therefore, candidates who can con­
veniently visit Ithaca are urged to do so. They will profit by an acquaintance 
with the University, its facilities, and its staff. T he interview will be most mean­
ingful. In  his correspondence, the applicant should m ention the date and the 
hour of his choice, addressing his request to the School of Hotel Administration, 
Statler Hall.
However, not all prospective students can readily come to Ithaca. T o meet 
their needs other arrangements are made. An interview team goes to Chicago 
each year at the time of the Mid-West H otel Exposition, to Boston at the time 
of the New England Hotel Exposition, and to Cleveland, New York, Philadelphia, 
and W ashington during March and April. Arrangements have also been made 
with graduates and others active in the hotel and restaurant business in most of 
the principal cities of the world to serve as interviewers. The prospective student 
should inform the School of his choice of time and place for his interview by 
writing directly to the School of Hotel Administration, Statler Hall.
T he Scholastic Aptitude Test is given by the College Entrance Exam ination 
Board at points all over the country and at the larger cities abroad. It is given 
six times a year, bu t the prospective student should plan to take the test in 
December or January. Detailed inform ation regarding the places of examina­
tion and the exact dates can be obtained by writing to the College Entrance 
Exam ination Board at Box 592, Princeton, New Jersey. Prospective students 
residing in the Rocky M ountain states or farther west should address the Board 
at Box 27896, Los Angeles 27, California. Admission to the Scholastic Aptitude 
Test is by prior arrangem ent only. Application for admission should be filed 
directly with the Board. T o avoid a late application fee, it should be filed not 
later than three weeks in advance of the date of the examination.
T he procedures involved in securing admission may appear somewhat involved. 
They are designed, however, to protect the prospective student. Only those are 
adm itted who seem likely to be able to carry a rigorous college program and 
who seem likely later to be successful in the industry. T he risk of future failure 
or disappointm ent is thus reduced to a minimum. T o  provide ample time for all 
the arrangements, the formal application for admission should be filed before 
April 1 for students p lanning to enter in September. Students planning to enter 
the spring term in February should file formal application by December 1.
Every accepted candidate for m atriculation must submit to the Director of 
Admissions a satisfactory certificate of immunization against smallpox. It will be 
accepted as satisfactory only if it certifies that within the last three years a suc­
cessful vaccination has been performed. Entering students, graduate or under­
graduate, should consult the General Inform ation A nnouncem ent for details on 
certain medical requirem ents that must be met either before or during the regis­
tration period. T he Announcem ent may be obtained by writing the Office of 
Announcements, Edmund Ezra Day Hall.
TRANSFER STUDENTS
W ith the approval of the Committee on Admissions students may be adm itted 
to the School with advanced standing from other institutions of collegiate grade.
To such students credit will ordinarily be given, against the specific degree re­
quirements, for those courses for which substantially equivalent work has been 
done. For that portion of the student’s work not applicable to the specific requir- 
ments, credit up  to twenty-four hours will ordinarily be given against the re­
quirem ent of one hundred and twenty hours. T he total of transfer credit allowed 
may not exceed sixty semester hours. T ransfer students will be held, in common 
with the others, for the completion of the hotel-practice requirem ent before the 
last term of residence. W hen they apply for admission they are expected to take 
the Scholastic A ptitude Test and to present themselves for interviews. Formal 
applications for admission should be filed before April 1 with the Director of 
Admissions, Edmund Ezra Day Hall.
Students will be accepted on transfer from junior colleges, but only if their 
records show them to be fully qualified for rigorous advanced college work. In 
each case the preparatory school record must meet Cornell entrance standards, 
and the jun ior college record must be of superior grade. No prospective student 
planning on eventual enrollm ent in the School of H otel Adm inistration at 
Cornell should embark first on a jun io r college program as a means of avoiding 
Cornell entrance requirem ents or as a m atter of economy. If he has entrance 
deficiencies, he should remedy them. If he lacks funds, he should apply for 
scholarship aid.
COLLEGE GRADUATES
Advanced degrees, the M aster’s and the Doctor’s, in  the field of hotel and 
restaurant management have been offered at Cornell University since 1929. just 
as with the four-year undergraduate course, the standards for admission and for 
graduation are high. Thus, to embark on work toward the M aster’s or Doctor’s 
degree with hotel or restaurant specialization, it is required that the student have 
completed the undergraduate program or its equivalent.
However, many college graduates interested in professional careers in hotel 
or restaurant operation, in industrial feeding, in hospital adm inistration, o r in 
institution or club management have found the specialized courses offered by 
the School of Hotel Adm inistration a valuable addition to the more general 
education they have received as undergraduates. W hen approved by the Com­
mittee on Admissions, a college graduate may enroll a t his choice, either as a 
special student, or as a candidate for the School’s Bachelor of Science degree. 
As a special student, he will select freely a program of courses designed to meet 
his particular needs. As a candidate for the degree, his choice of courses will 
be influenced by the degree requirem ents. Typically, however, college graduates 
have found that the courses they choose voluntarily as a m atter of professional 
improvement are also the courses required for the degree. In  any event the 
student is eligible for the placement assistance offered by the School and by the 
Cornell Society of Hotelmen.
T he college graduate who elects to become a candidate for the School’s degree 
is held for the regular degree requirements, including the practice requirem ent, 
but receives credit against the academic requirem ents for all work he may have 
previously completed satisfactorily that may be appropriately applied against 
those requirements, including the 24 hours of free electives. He may also receive, 
under the usual rules, credit against the practice requirem ent for any related
experience in the field. I lie am ount of time required to earn the second degree 
varies somewhat with the undergraduate program but is usually about two years.
Each year a substantial num ber of the new students entering the School are 
college graduates. They have a community of interest and a seriousness of pu r­
pose that makes their study at the School very effective. In the second year they 
are extensively employed as laboratory assistants. T he colleges whose graduates 
have appeared on the rolls of the H otel School and have won recognition for 
themselves later in the field are too numerous to list here. They include such 
institutions as Dartmouth, Harvard, Yale, University of Pennsylvania, Virginia, 
Michigan State, Tulane, and California.
College graduates, candidates for admission, are held to satisfy the personal 
admission requirem ents described on page 58. Like all other candidates for 
admission they present themselves for a personal interview; but they are not 
required to take the College Board’s Scholastic Aptitude Lest. Those who have 
previously taken the latter test, however, are asked to have the Board transm it 
the scores.
Studen ts from  tw en ty  foreign  countries are w elcom ed by Dean M eek.
FOREIGN STUDENTS
Students from foreign countries who present satisfactory evidence of adequate 
capacity and training may be adm itted to the School. If their previous educa­
tion does not conform, point by point, to that required of the native student, 
they may, in  some cases, be adm itted as special students, not candidates for the 
degree. If their work is satisfactory, they may then later apply for regular status 
as degree candidates.
Prospective students whose native language is not English will not be required 
to take the Scholastic A ptitude Test. All prospective students, wherever they may 
be located, however, are required to arrange for an interview.
LIVING ARRANGEMENTS
Students studying hotel and restaurant m anagem ent at Cornell University are 
members of the regular student body. They participate in the usual student 
activities, play on the teams, sing with the glee clubs, and act in student plays.
ike other students, they may live in  the dormitories, in  fraternities or sororities 
or in private homes.
For men, dormitories housing about 2100 are located on the western slope of 
the campus, about a five-minute walk from Statler Hall. H otel students take 
many of their meals at the student cafeteria in Statler Hall, where the prepara­
tion and service are largely the work of their fellow students. T he dormitories 
have a snack bar. Meal service is also available at the union building, W illard 
Straight Hall, in  which all hotel students have membership, at the Home Eco­
nomics cafeteria, and at commercial restaurants near by.
For women students, both graduate and undergraduate, the University pro­
vides attractive dormitories and cottages on the campus, less than a five-minute 
walk from Statler Hall. These residence units are supplem ented by fourteen 
sorority houses near by. W ith few exceptions all undergraduate women students 
are required under University policy to live and take their meals in  residential 
halls or in sorority houses. Permission to live elsewhere in  Ithaca is granted only 
under exceptional circumstances upon w ritten application to the Office of the 
Dean of Students, Edm und Ezra Day Hall.
For married students, the University operates the Pleasant Grove Apartments, 
a new garden-type housing development at the edge of the campus, and the 
Cornell Quarters, a recently renovated housing development southeast of the 
campus. Housing is also available in privately owned properties in Ithaca and 
the vicinity.
s
Ska ting  on Beebe Lake  below the  w om en 's dorm itories. F igure skaters and  hockey players  
prefer the  artificial ice r in k  in  L yn a h  H a ll, w here th e  hockey gam es are played.
LIVING A RRA N G EM EN TS G3
Detailed inform ation on all types of housing as well as application forms may 
be obtained by writing the D epartm ent of Residential Halls, Edm und Ezra Day 
Hall, Cornell University, Ithaca, New York.
A flo tilla  o f sailboats is tow ed o u t for an a fternoon  sail on Cayuga Lake.
Beebe Lake is a favorite  place fo r  sw im m in g  and sunba th ing .
REQUIREMENTS FOR
GRADUATION
REGULARLY enrolled students in the School of Hotel A dm inistration are 
candidates lor the degree of Bachelor of Science. T he requirem ents are:
1. The com pletion of eight terms in residence,*
2. T he completion, with a general average of seventy, of 120 credit hours 
required and elective, as set forth below:
H otel E ngineering : 260 p lu s twelve ad d itio n a l h ou rs .   ,,-
Foods: H o te l A d m in is tra tio n  120, 220, 201,f  206, 214, a n d  215 ..........................................   21
Economics: 103, 104 p lu s th ree  ad d itio n a l h o u rs   q
English : 111, 112...................................................................  .............................................................
Speech an d  D ram a  201 ± .........................
............................................................................................................  3
T o t a l  S p e c i f i c a l l y  R e q u i r e d  ....................................................................................... ~
H o te l E lectives  .............................................................
Free E lectives  .....................   ^
................................................................................................................................. 24
T o ta l Sem ester H ours R eq u ired  for G ra d u a tio n ...................................... ^
3. T he completion, before entering the last term  of residence, of sixty points 
of practice credit as defined on page 76, and
4. T he completion, during the first four terms of residence, of the University 
requirem ents in  physical education as set forth in the General Inform ation  
Announcem ent.
Suggested programs of courses arranged by years appear on pages 67-69. The 
specifically required courses there indicated account for eighty of the total of one 
hundred and twenty hours. From the hotel electives (pages 69-70), some com­
bination of courses, the credit for which totals at least sixteen hours, is also to
be taken. T he rem aining twenty-four hours may be earned in courses chosen 
at will, with the approval of the adviser, from the offerings of any college of 
the University, provided only that the customary requirem ents for admission 
to the courses chosen are met.
Students in the School of Hotel Adm inistration who plan to attend summer 
school at Cornell or elsewhere and Cornell students who propose to attend any 
other university with the expectation that credit thus earned might be counted
H otel A ccounting: 81, 82, 181, 182 
H otel A dm in is tra tio n : 100, 114, 171
Specifically R eq u ired
Semester
H ours
  16
  8
Professor J. J . W anderstock and M yrtle  Ericson conduct a sem inar on food  research 
in  the  H erndon  R o o m  o f the S ta tler L ibrary.
toward the Cornell degree in  hotel adm inistration, should obtain the approval 
of the School in  advance. Credit will not be allowed otherwise.
Credit earned in the courses in  military science or air science or naval science 
may be counted in the twenty-four hour group of free electives. Both men and 
women students are required by the University faculty to take courses in physical 
education, but no credit against the academic degree requirem ent is allowed for 
these courses.

CURRICULUM *
(A typical a rran g em en t o f the  req u ired  courses, year by year)
THE FRESHMAN YEAR
Specifically Required Semester
H ours
O rien ta tio n  (H o te l A d m in istra tio n  100) ............................................................................................................  2
A ccounting  (H o te l A ccoun ting  81 and 82 )........................................................................................................  8
In tro d u cto ry  Course in  R ead ing  and  W ritin g  (E nglish 111 and 112)................................................ 6
Psychology for S tudents in  H o te l A d m in is tra tio n  (H o te l A d m in istra tio n  114).............................. 3
Food P rep ara tio n  (H o te l A d m in istra tio n  120 and 220)......................................  6
M echanical D raw ing (H o te l E ngineering  260)............................................................................................... 3
28
Suggested Electives
Lectures on  H o te l M anagem ent (H o te l A d m in istra tio n  155)f ...............................................................  1
T y p ew ritin g  (H o te l Secretarial S tud ies 37) + ...................................................................................................  2
M athem atics in  A ccounting  (H o te l A ccoun ting  89) + .................................................................................  2
French, Spanish, o r o th e r  m odern  languages, according  to p re p a ra tio n f ....................................... 6
THE SOPHOMORE YEAR
Specifically Required
H otel A ccounting  (H o te l A ccoun ting  181 and 182).................................................................................... 8
C hem istry and  Its  A pp lica tion  to Food P rep ara tio n
(H otel A d m in istra tio n  214-215)........................................................................................................................ ^
Elective courses in  ho te l en g in eerin g ^ ............................................................................................................... ”
A n elective course in  expression: .....................................................................................................................  3
P ublic  Speaking (Speech and D ram a 201)
O ral an d  W ritte n  E xpression (E xtension  T each ing  101-102)
27
Suggested Electives
Lectures on  H otel M anagem ent (H o te l A d m in istra tio n  115) + .............................................................  1
Personnel A dm in is tra tion  (H o te l A d m in istra tio n  119) + ........................................................................... 3
Business C om m unication  (H o te l A d m in istra tio n  238) f .............................................................................  3
Food and  Beverage C ontro l (H o te l A ccoun ting  184) + ...............................................................................  3
A ccounting  M achines in  H otels (H o te l A ccoun ting  288) f ......................................................................  1
French, Spanish, o r o th e r m odern  languages, according to p r e p a r a t io n f ...........................................  6
* T h is  a rra n g e m e n t is  offered fo r illu s tra tio n . V a r ia tio n s  o f i t  a re  a c ce p ta b le  p ro v id ed  o n ly  th a t  th e  
re q u ire m e n ts  fo r th e  degree  as  s e t  fo r th  o n  p ages 6 4 -6 5  a re  m et. T h e  courses m en tio n ed  a re  described  
in  d e ta il  o n  p ag es  9 -3 1 .
t  H o te l  e lec tiv e . S ix teen  sem es te r  h o u rs  of courses so  m ark e d  a re  to  b e  tak e n .
t  T h e  re q u ire m e n t in  e lec tiv e  h o te l en g in ee rin g  m ay  be  sa tisfied  b y  a n y  of th e  e lec tiv e  courses offered 
b y  th e  D e p a r tm e n t o f H o te l  E n g in e e r in g  a n d  d escrib ed  o n  p ag es  1 8 -1 9 .
THE JUNIOR YEAR
Specifically Required Semester
M odern Econom ic Society (Econom ics 103-104)..................................................  f  ° U'h'
Q u an tity  Food P rep ara tio n : P rincip les and  M ethods (H o te l A d m in istra tio n  201) . . . . . . . . . .  4
M eats, Fish, an d  P o u ltry  (H o te l A d m in istra tio n  206).............................................  3
Law  o f Business (H o te l A d m in istra tio n  171)....................................  ,,
„ I . , - .1 -----:___; j.   a
6Elective courses in ho te l eng ineering  J
2 2
S u g g e s t e d  E l e c t iv e s
l ectures 011 H o tel M anagem ent (H o te l A d m in istra tio n  1 5 5 ) ) .......................................................  1
R esort M anagem ent (H o te l A d m in istra tio n  1 1 3 ) ) ..............................................
Personnel A d m in is tra tio n  (H o te l A d m in istra tio n  119) f ...............................................................    3
Sem inar in  Personnel A d m in is tra tio n  (H o te l A d m in is tra tio n  219) f .   ......................................  2
Problem s o f H u m an  B ehavior in  the  H o te l and  R es ta u ra n t In d u s try
(H o te l A d m in istra tio n  1 1 6 ) ) ...............................................................................................  2
Law  as R ela ted  to  Innk eep in g  (H o te l A d m in istra tio n  172) f ............................................................   2
Law  of Business: C ontracts, B ailm ents, and  Agency (H o te l A d m in istra tio n  2 7 2 ) ) ...........................  2
Law  o f Business: P a rtne rsh ip s  an d  C orporations (H o te l A d m in istra tio n  2 7 4 ) ) ................................. 2
Business C om m unication  (H o te l A d m in istra tio n  238) f .........................................................  ,,
H otel Pub lic  R elations (H o te l A d m in istra tio n  1 7 6 ) ) .......................................... .................................  .
H otel P rom otion  (H o te l A d m in istra tio n  1 7 8 ) ) ........................................................................    j
H otel A dvertis ing  (H o te l A d m in istra tio n  179) ) ..............................
A u d itin g  (H o te l A ccoun ting  183) + .....................................................................................................................
Food an d  B everage C ontro l (H o te l A ccoun ting  184) ) ............................................... ............................  9
H otel A ccoun ting  Problem s (H o te l A cco u n tin g  185) ) ....................................... .............................  9
In te rp re ta tio n  o f H o te l F inancial S tatem ents (H o te l A ccoun ting  1 8 6 ) ) ............................................ 2
G eneral Survey o f R eal E sta te  (H o te l A d m in is tra tio n  1 9 1 ) ) .................  2
Fire an d  In la n d  M arine In su rance  (H o te l A d m in istra tio n  196) ) . . ; .................................................. 3
L iab ility , C om pensation, an d  C asualty  In su rance  (H o te l A d m in is tra tio n  1 9 7 ) ) .........................  3
Q u an tity  Food P rep a ra tio n : P rincip les an d  M ethods (In s titu tio n  M anagem ent 210) f ................  4
Food Service M anagem ent a n d  C atering  (In s titu tio n  M anagem ent 310) f ....................................... 3
Food Selection an d  Purchase (In s titu tio n  M anagem en t 2 2 0 ) ) .......................................... 3
Stew arding (H o te l A d m in istra tio n  118) f ..........................................................................................................  2
Classical Cuisine (H o te l A d m in istra tio n  202) ) ....................................  0
Sm orgasbord (H o te l A d m in istra tio n  203) f ...................................................................................................... 9
W ines (H o te l A d m in istra tio n  125) + ..............................................................................................   1
Sanita tion  in  the  Food Service O pera tio n  (H o te l A d m in istra tio n  221) ...............................   1
Food Preservation  (H o te l A d m in istra tio n  226)................................................ .............................. „
P relim inary  P rog ram ing  (Food Facilities E ngineering  360).................. ...................................................  2
Prelim inary  P lan n in g  (Food Facilities E ngineering  361).............................. .........................................  3
t  H o te l e lec tiv e . S ix teen  se m e s te r  h o u rs  o f  courses so  m ark e d  a re  to  b e  tak e n
u  er iCtpVe -h o te l- e n K‘n ee rin g  m ay  be sa tisfied  b y  a n y  o f th e  e le c tiv e  co u rses  offered th e  D e p a r tm e n t o f H o te l  E n g in e e r in g  a n d  dpRrrihpd nn  naimc i s  1 0
1 U 7 ,  ‘^ u u c i n u i f  . . n c u i y e  n o ie i e n g in e e rin g  m ay  be sa tisfied  b y  ai 
b y  esc b e o p ges 18 9.
THE SENIOR YEAR
Specifically Required 
An elective course in econom ics § ........................................
Sem ester  
H ours  
  3
§ T h e  re q u ire m e n t in e le c tiv e  econom ics m a y  b e  sa tis fied  b y  H o te l  A d m in is tra t io n  3 1 6  A g ricu ltu ra l 
E co n o m ics  115 o r 138, o r b y  a n y  course  in  econom ics b ey o n d  E co n o m ics  1 5 -1 7 . ’ » r lc u l tu ™
S u g g e s te d  E le c t iv e s
Lectures on H otel M anagem ent (H o te l A d m in istra tio n  155) i ...............................................................  1
Personnel A d m in is tra tio n  (H o te l A d m in istra tio n  119) + ........................................................................... 3
H um an  R elations (H o te l A d m in istra tio n  217) + ............................................................................................. 2
Supervisory T ra in in g  in  H otels (H o te l A d m in istra tio n  218) f ............................................................ 2
Sem inar in  Personnel A d m in is tra tio n  (H o te l A d m in istra tio n  219) + ....................................................  2
L abor-M anagem ent R elations in the  H otel In d u stry  (H o te l A d m in istra tio n  316) + ..................  3
Law o f Business: C ontracts, B ailm ents and  Agency (H o te l A d m in istra tio n  272)3;.........................  2
Law of Business: P a rtne rsh ip s  and  C orporations (H o te l A d m in istra tio n  274)...+ .........................  2
R es tau ran t M anagem ent (H o te l A d m in istra tio n  251).................................................................................  3
H otel Pub lic  R elations (H o te l A d m in istra tio n  176) f .................................................................................  1
H otel P rom otion  (H o te l A d m in istra tio n  178) + ........................................................................................... 1
H otel A dvertising  (H o te l A d m in istra tio n  179) + ...........................................................................................  1
A u d itin g  (H o te l A ccoun ting  183) + .......................................................................................................................  3
Food and  Beverage C ontro l (H o te l A ccoun ting  184) + ...............................................................................  3
H otel A ccounting  Problem s (H o te l A d m in istra tio n  185) f ......................................................................  2
In te rp re ta tio n  o f H otel F inancial S tatem ents (H o te l A ccoun ting  186) + ...........................................  2
G eneral Survey o f R eal E sta te  (H o te l A d m in istra tio n  191)3;.................................................................. 2
Eire and  In lan d  M arine In su rance  (H o te l A d m in istra tio n  196)3;......................................................... 3
L iab ility , C om pensation, and  C asualty  In su rance  (H o te l A d m in istra tio n  197) t ..........................  3
Food Selection and  Purchase ( In s titu tio n  M anagem ent 220)3;.................................................................. 3
Food and  Beverage M erchandising  (H o te l A d m in istra tio n  122) + ......................................................... 2
Com m ercial A irline  Feeding (H o te l A d m in istra tio n  123) f ......................................................................  1
In s titu tio n  O rganization  an d  A d m in is tra tio n  (In s titu tio n  M anagem ent 320) + .............................. 3
Special Problem s in Foods (H o te l A d m in istra tio n  353) + ........................................................................... 2
Sm orgasbord (H o te l A d m in istra tio n  203) f ...................................................................................................... 2
W ines (H o te l A d m in istra tio n  125) + ...................................................................................................................  1
San ita tion  in  the  Food Service O pera tion  (H o te l A d m in istra tio n  221)....................................... 1
Food P reservation  (H o te l A d m in istra tio n  226)............................................................................................... 2
Layout and  D esign (Food Facilities E ngineering  362).................................................................................  3
Specifications, Shop D raw ings and  C ontract Supervision (Food Facilities E ngineering  3 6 3 ).. 3
Prices (A gricu ltura l Econom ics 115)...................................................................................................................  3
T ax a tio n  (A gricu ltu ra l Econom ics 138)............................................................................................................  3
P rivate  E n terp rise  and  Pub lic  Policy (Business and P u b lic  A d m in istra tio n  202) ......................... 3
Economics of W ages and  E m ploym ent (Industr ia l and L abor R ela tions 340)................................ 3
D evelopm ent o f the  A m erican  Econom y and  Business E n terp rise
(Business and P ub lic  A d m in istra tio n  375) ................................................................................................. 3
R ecent Econom ic and  Business Changes (Business and P u b lic  A d m in istra tio n  511)................  3
T ran sp o rta tio n  (Business and P u b lic  A d m in istra tio n  575)......................................................................  3
t  Hotel elective. Sixteen semester hours of courses so marked are to be taken.
HOTEL ELECTIVES
(From  th is  list at least 16 sem ester hours are to be taken to satisfy the ho te l elective requ ire­
m ents.) ■
M athem atics in  A ccounting  (H o te l A ccoun ting  89 ) ...................................................................................... 2
A u d itin g  (H o te l A ccoun ting  183).......................................................................................................................... 3
Food and  Beverage C ontro l (H o te l A ccoun ting  184).................................................................................... 3
H otel A ccounting  Problem s (H otel A ccoun ting  185).................................................................................... 2
In te rp re ta tio n  of H o te l F inancial Statem ents (H o te l A ccoun ting  186)................................................ 2
F ro n t Office P rocedure  (H o te l A ccoun ting  188)............................................................................................. 1
P roblem s in  H o te l Analysis (H o te l A ccoun ting  189)....................................................................................  2
In te rn a l C ontro l (H o te l A ccoun ting  286)..........................................................................................................  2
A ccounting  M achines in  H otels  (H o te l A ccoun ting  288)........................................................................... 1
Special Studies in  A ccounting  and  Statistics for H otels (H o te l A ccoun ting  289)......................... 2, 3
R esort M anagem ent (H o te l A d m in istra tio n  113)............................................................................................. 1
P roblem s of H um an  B ehavior in  the  H otel an d  R es ta u ran t In d u s try
(H o te l A d m in istra tio n  116)................................................................................................................................. 2
Research an d  T echn iques  in  Personnel A d m in is tra tio n  (H o te l A d m in istra tio n  216)..................... 3

L abor-M anagem ent R elations in  the  H otel In d u s try  (H o te l A d m in istra tio n  316)....................... 3
H um an  R elations (H o te l A d m in istra tio n  217)............................................................................................... 2
Stew arding  (H o te l A d m in istra tio n  118)............................................................................................................... 2
Supervisory T ra in in g  in  H otels  (H o te l A d m in istra tio n  218)......................................................................  2
Personnel A d m in is tra tio n  (H o te l A d m in istra tio n  119)...............................................................................  3
Sem inar in  Personnel A d m in is tra tio n  (H o te l A d m in istra tio n  219)......................................................  2
Classical C uisine (H o te l A d m in istra tio n  202).................................................................................................  2
Sm orgasbord (H o te l A d m in istra tio n  203)..........................................................................................................  2
Food Selection and  Purchase for the  In s titu tio n  (In s titu tio n  M anagem ent 220)......................... 3
Food and  Beverage M erchandising  (H o te l A d m in istra tio n  122).............................................................  2
C lub M anagem ent (H o te l A d m in istra tio n  222)...............................................................................................  1
In te r io r  D esign for H otels  (H ousing  and D esign 130).................................................................................  2
Personal T y p e w ritin g  (H o te l Secretarial Studies 37 ) .................................................................................... 2
Shorthand  T heo ry  (H o te l Secretarial S tud ies 131)........................................................................................  4
Secretarial T y p ew ritin g  (H o te l Secretarial Studies 132)............................................................................. 2
Secretarial Procedures (H o te l Secretarial S tud ies 138)...............................................................................  4
Business C om m unication  (H o te l A d m in istra tio n  238)...............................................................................  3
H otel H ousekeeping  (T ex ile s  140a).....................................................................................................................  1
T o u rism  (H o te l A d m in istra tio n  5 6 ) ...................................................................................................................  1
R es tau ran t M anagem ent (H o te l A d m in istra tio n  251).................................................................................  3
Sem inar in H o te l A dm in is tra tion  (H o te l A d m in istra tio n  153) 2, 3, o r 4
Special S tudies in  R esearch (H o te l A d m in istra tio n  253) (T o  be arranged)
Special Problem s in  Food (H o te l A d m in istra tio n  353)...............................................................................  2
Lectures on H otel M anagem ent (H otel A d m in istra tio n  155).................................................................  1
Special H otel E q u ip m en t (H o te l E ngineering  261)........................................................................................  3
W ater Systems (H o te l E ngineering  262)............................................................................................................... 3
Steam  H e atin g  (H o te l E ngineering  263)............................................................................................................  3
E lectrical E q u ip m en t (H o te l E ngineering  264)............................................................................................... 3
H otel P lan n in g  (H o te l E ng ineering  265)..........................................................................................................  3
H otel S tructu res and  M ain tenance (H o te l E ngineering  266)..................................................................  3
R efrigera tion  and  A ir C ondition ing  (H o te l E ngineering  267)...............................................................  3
P relim inary  P rog ram ing  (Food Facilities E ngineering  360)......................................................................  2
P relim inary  P lan n in g  (Food Facilities E ngineering  361)........................................................................... 3
L ayout and  D esign (Food Facilities E ngineering  362).................................................................................  3
Specifications, Shop D raw ings, an d  C on trac t Supervision (Food Facilities E ngineering  3 6 3 ) . ..  3
S an ita tion  in  th e  Food Service O pera tion  (H o te l A d m in istra tio n  221)................................................  1
Food Preservation  (H o te l A d m in istra tio n  226)..............................................................................................  2
H otel T ex tiles  (T ex tile s  370)................................................................................................................................  3
Law as R elated  to Inn k eep in g  (H o te l A d m in istra tio n  172)......................................................................  2
Law o f Business: C ontracts, B ailm ents, an d  Agency (H o te l A d m in istra tio n  272)............................ 2
Law o f Business: P a rtn e rsh ip s  an d  C orporations (H o te l A d m in istra tio n  274).................................  2
H otel Pub lic  R ela tions (H o te l A d m in istra tio n  176)...................................................................................  1
H otel P rom otion  (H o te l A d m in istra tio n  178).................................................................................................  1
H otel A dvertising  (H o te l A d m in istra tio n  179).................................................................................................  1
Sales P rom otion  (H o te l A d m in istra tio n  278).....................................................................................................  1
N u trit io n  an d  H e a lth  (Food and N u tr itio n  190)............................................................................................. 2
G eneral Survey o f R eal E sta te  (H o te l A d m in istra tio n  191)......................................................................  2
F undam entals  o f R eal-E state  M anagem ent (H o te l A d m in istra tio n  192)...........................................  2
F ire and  In la n d  M arine Insurance  (H o te l A d m in istra tio n  196).............................................................  3
L iab ility , C om pensation, and  C asualty  Insurance  (H o te l A d m in istra tio n  197).............................. 3
G eneral Bacteriology (Bacteriology 1 ) ................................................................................................................. 6
H an d lin g  an d  M arketing  of V egetable C rops (V egetable Crops 12 ) ....................................................  3
Econom ic F ru its  o f the  W orld  (Pom ology 121)............................................................................................. 3
M odern language, according to p re p a ra tio n ...................................................................................................  6
C hief E ngineer H . L . T oom bs o f Chicago's Conrad H ilto n  H o te l, a v is itin g  lecturer, cautions  
studen ts  to w atch the  lubrication  o f steam -driven  p u m p s  in  the  School’s ho te l and restaurant 
engineering  laboratories.
SUGGESTED PROGRAM FOR 
PROSPECTIVE RESTAURATEURS
THE FRESHMAN YEAR *
O rien ta tio n  (H o te l A d m in istra tio n  100).................................................................................................  2
A ccounting  (H o te l A cco u n tin g  81)............................................................................................................. 4
R estau ran t A ccounting  (H o te l A ccoun ting  82 ) ............................................................................................. 4
In tro d u cto ry  Course in  R ead in g  and  W ritin g  (E nglish  111-112)........................................................... 6
Psychology fo r S tudents in  H o te l A d m in is tra tio n  (H o te l A d m in istra tio n  114)................................ 3
Food P rep a ra tio n  (H o te l A d m in istra tio n  120-220)........................................................................... 5
M echanical D raw ing  (H o te l E ngineering  260)........................................................................................... 3
T ypew riting (H o te l Secretarial Studies 1 7 ) ........................................................................................  2
30
THE SOPHOMORE YEAR
H otel A ccounting  (H o te l A ccoun ting  181)......................................................................................  4
In te rm ed ia te  A ccounting  (H o te l A ccoun ting  182)......................................................................................  4
C hem istry and  Its  A pplica tion  to Food P rep a ra tio n  (H o te l A d m in istra tio n  214-215)................ 10
Special H o te l E q u ip m en t (H o te l E ngineering  261)........................................................................... 3
W ater Systems (H o te l E ngineering  262)......................................................................... 3
P ublic  Speaking (Speech and D ram a 201).............................................................................  3
Lectures on  H o te l M anagem ent (H o te l A d m in istra tio n  155)....................................................................  1
Prelim inary  P rog ram ing  (Food Facilities E ng ineering  560)....................................................................  2
THE JUNIOR YEAR
Q u an tity  Food P rep ara tio n : E lem entary  Course (H o te l A d m in istra tio n  2 0 1 ) . . . . . .........................  4
M eats, F ish, an d  P o u ltry  (H o te l A d m in istra tio n  206)......................................................................  3
M odern Econom ic Society (Econom ics 105-104)....................................................................  g
Law  o f Business (H o te l A d m in istra tio n  171)......................................................................... 3
E lectrical E q u ip m en t (H o te l E ngineering  264)........................................................................... 3
Prelim inary  P lan n in g  (Food F acilities E ngineering  561)......................................................... 3
S anita tion  in  th e  Food Service O pera tio n  (H o te l A d m in istra tio n  221)................................................ ]
Personnel A d m in is tra tio n  (H o te l A d m in is tra tio n  119)....................................................................  3
Food and  Beverage C ontro l (H o te l A ccoun ting  184)....................................................................  3
W ines (H o te l A d m in istra tio n  125).................................................................. j
THE SENIOR YEAR
An elective course in  econom ics............................................................................................. 3
Classical C uisine (H o te l A d m in istra tio n  202)......................................................................  2
Sm orgasbord (H o te l A d m in is tra tio n  205)......................................................................... 2
Stew arding  (H o te l A d m in is tra tio n  118)........................................................................    2
R estau ran t M anagem ent (H o te l A d m in istra tio n  251)...........................................................  3
H an d lin g  a n d  M arketing  o f V egetable C rops (V egetable Crops 12 ) .........................................  3
Layout an d  D esign (Food Facilities E ngineering  362).................................   3
Food P reservation  (H o te l A d m in istra tio n  226)....................................................................  2
H u m an  R elations (H o te l A d m in istra tio n  217) .................................................................. 2
Fire an d  In la n d  M arine  In su rance  (H o te l A d m in is tra tio n  196).............................................. 3
R efrigera tion  and  A ir C ond ition ing  (H o te l E ngineering  267)...........................................  3
Law  o f Business: P a rtn e rsh ip s  an d  C orporations (H o te l A d m in istra tio n  274)................  2
  ___  30
* This program is suggested for illustration. Many variations are available.
Vernon Stouffer, veteran restaurateur, inspects the  range.

SUGGESTED PROGRAM FOR 
PROSPECTIVE CLUB MANAGERS *
T H E  F R E S H M A N  Y E A R
O rien ta tio n  (H o te l A d m in istra tio n  100)............................................................................................................  2
A ccounting  (H o te l A ccoun ting  81)........................................................................................................................ 4
R es ta u ran t A ccounting  (H o te l A ccoun ting  82 ) ...............................................................................................  4
In tro d u cto ry  Course in  R ead ing  and  W ritin g  (E nglish  111-112)...........................................................  (>
Psychology for S tuden ts in H otel A dm in istra tion  (H o te l A d m in istra tio n  111)................................ 3
Food P rep ara tio n  (H o te l A d m in istra tio n  120-220)........................................................................................  6
M echanical D raw ing  (H o te l E ng ineering  260).................................................................................................  3
T y p ew ritin g  (H o te l Secretarial Studies 3 7 ) ........................................................................................................ 2
30
T H E  S O P H O M O R E  Y E A R
H otel A ccounting  (H o te l A ccoun ting  181)..........................................................................................................  4
In te rm ed ia te  A ccounting  (H o te l A ccoun ting  182)........................................................................................  4
Chem istry and  Its  A pplica tion  to Food P rep a ra tio n  (H otel A d  m in istra tion  211-215)................  10
Special H otel E q u ip m en t (H o te l E ng ineering  261)......................................................................................  3
W ater Systems (H o te l E ngineering  262) ............................................................................................................... 3
P ublic  Speaking  (Speech and  D ram a 201)..........................................................................................................  3
M eats, F ish, and  Pou ltry  (H o te l A d m in istra tio n  206).................................................................................. 3
30
T H E  J U N I O R  Y E A R
Q u an tity  Food P rep ara tio n : E lem entary  Course (H o te l A d m in istra tio n  201)..................................  4
C lub M anagem ent (H o te l A d m in istra tio n  222).................................................................................................  1
M odern  Econom ic Society (Econom ics 103-101)............................................................................................. 6
Law  o f Business (H o te l A d m in istra tio n  171).................................................................................................... 3
E lectrical E q u ip m en t (H o te l E ng ineering  261)...............................................................................................  3
R efrig e ra tio n  an d  A ir C ond ition ing  (H o te l E ngineering  267) .................................................................. 3
Personnel A d m in is tra tio n  (H o te l A d m in istra tio n  119)...............................................................................  3
H u m an  R elations (H o te l A d m in istra tio n  217).................................................................................................  2
Law as R ela ted  to  Innk eep in g  (H o te l A d m in istra tio n  172)......................................................................  2
Classical C uisine (H o te l A d m in istra tio n  202).................................................................................................  2
W ines (H o te l A d m in istra tio n  123)........................................................................................................................ 1
30
T H E  S E N IO R  Y E A R
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CERTIFIED PUBLIC ACCOUNTING
Graduates who plan to go into hotel and restaurant accounting and who 
expect eventually to become candidates for admission to the exam ination for 
a certificate as a certified public accountant in the State of New York may, by 
taking a special program, earn the certification of the School of Hotel A dm in­
istration as having completed the course of study approved by the Education 
D epartm ent of the State of New York. T he program involves carrying a sub­
stantial load of additional subjects. Students should consult with Professor Cladel.
AMERICAN DIETETIC ASSOCIATION
Students who look forward to careers that may involve responsibility for food 
operations in hotels, schools, colleges, and institutions generally may wish to 
satisfy the requirem ents for membership in the American Dietetic Association. 
T o do so, it is necessary only to include among their electives a course in hum an 
physiology (H um an Physiology 303)-, a course in advanced food production m an­
agement (such as H otel Adm inistration 202 or 203, or Institution M anagem ent 
220); and a course in personnel management ( such as H otel Adm inistration  
119). These electives together with the specifically required courses will meet the 
educational requirem ents for membership in the American Dietetic Association.
C om m ander B ond  instructs  
studen ts  in  h is  q u a n tity  food  
production  class in  the  use o f a 
high-speed, low -w ater, all-elec­
tric tru n n io n  ke ttle  fo r  the  batch  
cooking o f fresh  spinach and  
other vegetables.
PRACTICE REQUIREMENT
TO  M EET the practice requirem ent, each student must complete before the 
last term of residence three summer periods (or their equivalent) of supervised 
employment on approved jobs in approved hotels or restaurants. For purposes 
of adm inistration this requirem ent is also stated as the com pletion, before begin­
n ing the last term of residence, of at least sixty points of practice credit, where 
the point of credit is so defined that the norm al sum m er’s work of about ten 
weeks, with all the required *  notices, reports, and other supervision, counts for 
twenty points. For exceptionally good types of experience, good workmanship, 
and excellent reports, excess credit is given, while for poor experience, poor 
workmanship, or poor or tardy reports, less than normal credit is allowed.
Credit for hotel or restaurant experience is estimated on the basis of reports 
filed by the students, by the School’s coordinator, and by the employers. A 
lim ited am ount of credit (up to forty-five points) may be earned before entering 
college. Therefore, students who expect to be employed in the field before enter­
ing Cornell University and who wish to count that work against the practice 
requirem ent should apply before beginning work or as soon thereafter as possible 
to the Committee on Practice for instructions. N ot more than forty-five points 
of practice credit may be earned in any one hotel or restaurant, and not more 
than 15 points may be earned while earning academic credit. Applications for 
practice credit must be made at the time of registration. No credit will be al­
lowed for prior experience not reported at the time of registration.
Each student enrolled in the School is expected to spend his summer vacation 
periods at approved work, and failure to do so w ithout the express permission 
of the Committee on Practice or failure to submit the required practice notices 
and reports renders him  liable to dismissal or discipline. Plans for the summer 
should be made definite only after a study of the practice instructions and with 
the approval of the chairm an of the Committee. Formal application for credit 
must be filed on or before the first day of classes following the com pletion of the 
period of experience.
Since hotel and restaurant experience is a prerequisite for most of the special 
hotel and restaurant courses, it is distinctly to the student’s advantage to satisfy 
the practice requirem ent early in his career. A ttention is called especially to the 
fact that the practice requirem ent must be satisfied before the beginning of his 
last term  of residence. No student is perm itted to register for his final term of 
residence until he has satisfied the practice requirem ent in full.
Since cadets in the Army Reserve Officers T ra in ing  Corps are expected to 
spend six weeks in camp during the summer before their senior year, it is 
especially desirable that hotel students who plan to join the Corps and to elect 
the advanced courses in military science and tactics make every effort to expedite 
their practice work early. By working the full vacation periods of thirteen weeks 
and by filing extra reports it is possible to satisfy the practice requirem ents and 
to attend the final summer training camp. Similarly students enrolled in the Navy 
Reserve Officers T rain ing  Crops who must make summer cruises should anticipate 
the practice requirem ents as much as possible.
* As se t fo r th  in  th e  P ra c t ic e  In s tru c t io n s  su p p lie d  on  re q u e s t  to  th e  S chool, S ta tle r  H a ll.
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Although the supervised practice is an essential part of the student’s program, 
the School does not guarantee summer positions. T hrough  the School’s numerous 
contacts with the hotel and restaurant industry, a considerable num ber of open­
ings are available for students of high promise. O ther students are assisted in 
finding work, and ordinarily American students find jobs quite readily. Jobs 
suitable for foreign students are considerably less numerous. Consequently, the 
foreign student must expect to have considerably more difficulty in  getting 
located. T he School will give such assistance as it can to foreign students bu t in 
no case can guarantee placement or assume responsibility for it.
Some hotel and restaurant organizations (among them the American H otel 
Corporation, H ilton  Hotels, Intercontinental Hotels, Sheraton Hotels, and 
Stouffer’s and Howard Johnson’s restaurants) make a po in t of providing experi­
ence opportunities for Cornell students, setting up special apprenticeship anange- 
ments with rotated experience for them.
T he type of experience for which practice credit has been given is illustrated 
by jobs previously held by hotel students:
M aitre  d ’H ote l, M irro r Lake In n , Lake P lacid , N ew  York 
A ud ito r, C. I. P anagu lias  & Co., P ittsb u rg h , Pennsylvania 
A ssistant to P residen t, Sem inole H o te l, Jacksonville , F lo rida  
R oom  Service H ost, Southw ard  In n , O rleans, M assachusetts 
N ig h t A ud ito r, H a rb o r P o in t C lub, H a rb o r Springs, M ichigan 
A ssistant M anager, Spruce M t. Lodge, Silver Bay, N ew  York 
Chef, W indcliff H ouse, South H aven, M ichigan 
B artender, Lake Placid  C lub , Lake P lacid , N ew  York 
T ra in ee , Sheraton  A stor H o te l, N ew  York City
A ssistant M anager, H ow ard  Johnson 's, W illiam stow n, M assachusetts
A ppren tice  Chef, P laza H o te l, N ew  York City
M anager, F ire Is lan d  Beach C lub, O cean Beach. N ew  York
Food & Beverage C ontro lle r, S helburne Flotel, A tlan tic  City, New Jersey
In fo rm atio n  C lerk, St. Francis, San Francisco, C aliforn ia
Chef, B ig W olf C lub , Faust, New York
Food C hecker, Skytop Lodge, Skytop, Pennsylvania
Baker, M acom ber H o te l, C ape May, New Jersey
N ig h t A ud ito r, H o te l S ta tler, B uffalo, N ew  York
F ro n t Office C ashier, C hapm an  P a rk  H o te l, I.os Angeles, C aliforn ia
Assistant Stew ard, R ochester-Sheraton , R ochester, New York
D in ing  R oom  C ap tain , B erm ud iana  H ote l, H am ilton , B erm uda
Food Checker, M ontauk  M anor, M ontauk , New York
K itchen Stew ard, F ea th e r R iv e r In n , B lairsden , C alifo rn ia
S toreroom  C lerk, W aldrof-A storia , New York C ity
Desk Clerk, G reen M oun taineer H ote l, W hite  R iver Ju n c tio n , V erm ont
B ellm an, Sain’s H ote l, M t. Freedom , New Jersey
T ra in ee , T h e  Plaza (H ilton  H otels), N ew  York City
T rav e lin g  A ud ito r, N a tio n a l H otel Co., Galveston, T exas
T ra in ee , H ow ard  Jo h n so n ’s, A sheville, N o rth  C arolina
J u n io r  H ost, M o un tain  View H ouse, W hitefie ld , N ew  H am psh ire
A ssistant Food M anager, M em orial H osp ita l, W ilm ing ton , D elaw are
Desk Clerk, R evere H ote l, M orristow n, N ew  Jersey
M anager, T en n is  C lub o f R ochester, R ochester, New York
Inspector, D uncan  H ines, Inc ., Ith aca , N ew  York
W aiter, S ta tle r In n , Ith aca , New York
C ircu it O pera to r, S heraton-P ark  H ote l, W ash ing ton , D. C .
M anager, D unes C lub , O cean C ity, M aryland 
Desk Clerk, E dgew ater-R eef H ote l, H o n o lu lu , T . H .
Stew ard-M anager, Sodus Bay Y acht C lub, Sodus Po in t. New York 
R es tau ran t T ra in ee , V an-de-K am p’s R es tau ra n t, Los Angeles, C alifo rn ia  
A ssistant M anager, W estw ood C ounty C lub, Rocky R iver, O hio
EXPENSES
A DETAILED statem ent regarding fees and expenses will be found in  the 
General Inform ation Announcem ent, a copy of which will be sent on request. 
In  brief, the student will be held, on registering, for the following fees each 
semester:
T u itio n *  ................................................................................ $600.00
College and University General Fee f ............................  $112.50
T o t a l  p e r  t e r m  * ............................  $712.50
Living expenses, in  addition to the above fees, depend upon the student’s 
taste and standards and probably range upwards from  $600 a term. Thus, for 
the school year of nine months about $2,625 are needed. Clothing, transporta­
tion, and fraternity dues are not included.
SELF-SUPPORT
I he student who wishes to be partially self-supporting can ordinarily earn 
his room or his meals, reducing the school-year budget to $1,600 or $1,800. Many 
earn more, but the sacrifice of time and energy and the drain of classroom work 
are heavy, especially the first year. Savings from summer earnings range from 
$400 to $1,200. Self-supporting students may also apply for loans and for the 
scholarships listed on the following pages.
HEALTH SERVICES AND 
MEDICAL CARE
These services are centered in the University’s G annett Clinic (out-patient 
departm ent) and in the Cornell Infirmary (hospital). Students are entitled to 
unlim ited visits at the Clinic; laboratory and X-ray examinations indicated for 
diagnosis and treatm ent; hospitalization in  the Infirmary with medical care for 
a maximum of fourteen days each term  and emergency surgical care. T he cost 
for these services is included in the College and University general fee.
On a voluntary basis, insurance is available to supplem ent these services. For 
further details, see the General Inform ation Announcem ent.
* T u i tio n  a n d  fees m ay  b e  ch a n g ed  b y  th e  B o ard  of T ru s te e s  to  ta k e  effec t a t  a n y  tim e  w ith o u t p re v i­
o u s n o tice .
t  T h e  C ollege a n d  U n iv e rs i ty  G en era l F e e  c o n tr ib u te s  to w a rd  th e  se rv ices  g iv en  b y  th e  lib ra rie s , th e  
C lin ic  a n d  In firm a ry , a n d  th e  s tu d e n t  u n io n  in  W illa rd  S tra ig h t;  i t  a lso  p a y s  p a r t  o f th e  e x tra  co sts  of 
la b o ra to ry  co u rses  a n d  g en e ra l a d m in is tra t io n  a n d  s u p p o rts  p ro g ra m s o f p h y s ic a l rec re a tio n  a n d  s tu d e n t  
a c tiv it ie s .  F o r  in fo rm a tio n  a b o u t  o th e r  fees, m eth o d s  o f p a y m e n t,  a n d  a u to m o b ile  reg u la tio n s , see  th e  
General Information Announcement
SCHOLARSHIPS AND OTHER AID
NO W O R TH Y  and able student needs to hesitate to consider Cornell because 
of lim ited means. T he scholarship resources of the H otel School are strong, and 
it is the aim of the School to provide sufficient assistance so that any candidate 
who shows promise can make his way through w ithout undue strain on him  or 
his parents.
Financial aid is available from the general scholarship funds of the University 
and the large num ber of H otel School scholarships listed below. Aid is available 
through work opportunities in the Statler In n  and Club, on the campus, and 
in  the community. T he G uiteau Fund  and the loan fund of the Cornell Society 
of Hotelm en are also available.
APPLICATIONS
New students seeking scholarship aid through any of the scholarships awarded 
by Cornell University listed below may become an applicant by filing a single 
application on blanks obtainable on request from the Office of Admissions. T he 
application is handled through the College Scholarship Service, which processes 
centrally scholarship applications for a large num ber of universities so that 
inform ation provided for Cornell is available for use by all other participating 
institutions as well. His application then becomes valid for any scholarship open 
to Cornell students generally, for any scholarship awarded by the School of Hotel 
Administration, and for such scholarships at other institutions as he may 
indicate.
T he formal application is due at Cornell not later than February 15 of the 
year of admission. Candidates must take the Scholastic A ptitude T est not later 
than the February sitting.
In  the awards, consideration is given to the financial situation of the student 
and his family and to his ability as evidenced by his preparatory school record, 
his scholastic aptitude test scores, and the interview.
Prospective students are eligible also for a num ber of scholarships awarded 
by non-Cornell agencies. Some of them are described on page 85.
Students already enrolled in the School may obtain scholarship application 
blanks at the School office. In  making the award to continuing students, con­
sideration is given to need as evidenced by the family s financial situation and 
the student’s scholastic record as well as to his over all promise.
SCHOLARSHIPS AWARDED BY THE 
SCHOOL OF HOTEL ADMINISTRATION
T H E  H O R W A T H  A N D  H O R W A T H  SC H O L A R SH IP , founded by the ac­
counting firm of H orw ath and H orw ath of New York City, entitles the holder 
to $400 for the year and recognizes particularly scholarship in the field of 
accounting.
T H E  N E W  JE R S E Y  S T A T E  H O T E L  A SSO C IA T IO N  SC H O L A R SH IP S  are 
supported by an annual grant of $400 from the New Jersey State H otel Associa­
tion. In  the award, preference is given to residents of New Jersey.
T H E  PEN N SY LV A N IA  H O T E L S  A SSO C IA T IO N  SC H O L A R SH IP , established 
in 1933, entitles the holder to $200 a year. In the award, preference is given to 
residents of Pennsylvania.
T H E  H A R R IS , K E R R , F O S T E R  & CO M PA N Y SC H O L A R SH IP , established 
by the firm of accountants of that name, is supported by an annual grant of $200, 
and is awarded to worthy students of promise in  the accounting field.
T H E  N E E D H A M  A N D  G R O H M A N N  SC H O L A R SH IP , established in  1933 
by the advertising agency of that name, entitles the holder to $500 a year, and 
recognizes particularly scholarship in  the field of hotel adveristing.
T H E  H O T E L  EZRA C O R N E L L  F U N D  was established originally in 1935 by 
a donation from the profits of the 1935 H otel Ezra Cornell and has been m ain­
tained by continuing grants from succeeding boards. T he principal o r income 
may be used for scholarship or loan assistance.
T H E  A. E. ST O U F F E R  SC H O L A R SH IP , established by T he Stouffer Corpora­
tion, operators of the Stouffer Restaurants in Cleveland, Detroit, Philadelphia, 
Pittsburgh, New York, and Chicago, entitles the holder to the income available 
from the A. E. Stouffer Scholarship Fund of $5,200 and recognizes particularly 
scholarship in subjects related to restaurant operation.
T H E  N E W  Y O R K  S T A T E  H O T E L  A SSO C IA T IO N  SC H O L A R SH IP , sup­
ported by subscriptions from members of that association, provides stipends of 
varying amounts. In  the award preference is given to residents of New York 
State.
T H E  P A R T R ID G E  C LU B  SC H O L A R SH IP , established by the Partridge Club 
of New York, Inc., is supported by an annual grant of $600 a year. T h e  award 
is open to a needy student who is a citizen of the U nited  States and a resident 
of m etropolitan New York.
T H E  TH O M A S L . B L A N D  SC H O L A R SH IP , consisting of the income available 
from a bequest of $10,000, is given to a “deserving and needful person,” prefer­
ence being given to residents of the late Mr. B land’s native state of N orth 
Carolina.
T H E  F. A N D  M . SC H A E F E R  SC H O L A R SH IP  was established in 1940 by an 
endowment of $12,500 as a memorial to Frederick and M aximilian Schaefer, 
founders in 1842 of the F. and M. Schaefer Brewing Company. In  m aking the 
award, preference is given, where equitable, to students from New England or 
the M iddle A tlantic states.
T H E  R A L P H  H IT Z  M E M O R IA L  SC H O L A R SH IP  is supported by an endow­
m ent of $10,000 contributed by his friends to honor the memory of the late 
R alph Hitz, founder of the N ational H otel M anagem ent Company.
T H E  H E R B E R T  L . G R IM M  M E M O R IA L  SC H O L A R SH IP  consists of the 
income from an endowment of approxim ately $3,000 contributed by the friends 
of the late Mr. Grimm through the Pennsylvania Hotels Association, of which 
he was for many years an active member.
T H E  SC H L 1T Z  SC H O L A R SH IP , supported by an annual donation of $10,500 
from the Joseph Schlitz Brewing Company of Milwaukee, consist of annual 
grants of up to $1,500 a year.
T H E  A L B E R T  PIC K , J R . ,  SC H O L A R SH IP  is supported by an annual dona­
tion of $400 from Mr. Pick, president of the Pick Hotels Corporation, Chicago, 
Illinois.
T H E  K O E H L , L A N D IS, A N D  L A N D A N  SC H O L A R SH IP  is an annual grant 
of $200 donated by the advertising firm of that name.
T H E  C O R N E L L  SO C IE T Y  O F H O T E L M E N  SC H O L A R SH IP  is supported 
by an annual grant of $200 from that society.
T H E  SO L A M S T E ll SC H O L A R SH IP  is an annual grant of $100 from Sol 
Amster, proprietor of Balfour Lake Lodge, Minerva, New York.
T H E  D U N C A N  H IN E S  F O U N D A T IO N  SC H O L A R SH IP S. T he trustees of 
the Duncan Hines Foundation donate $500 for scholarships for the benefit of 
students “engaged in  special studies in foods, food values, dietetics, culinary arts, 
and similar subjects.”
A nother scholarship of $100 is supported by an anonymous donor.
T H E  H O T E L  M A N A G E M E N T  SC H O L A R SH IP  IN  M E M O R Y  O F J .  O. 
D A H L , an annual grant of $200, was established by the publication H otel M an­
agem ent in 1947 on the occasion of the jo in t twenty-fifth anniversary of that 
publication and the School of Hotel Administration.
T H E  JO H N  SH E R R Y  SC H O L A R SH IP  was established in recognition of Mr. 
Sherry’s many years of volunteer service on the faculty.
T H E  L U C IU S  M . B O O M E R  SC H O L A R SH IP , representing the royalties of 
Mr. Boomer’s book H otel M anagem ent, is available through the generosity of 
Mrs. Boomer for award to students from Norway, her native country.
T H E  C O R N E L L  H O T E L  A SSO C IA T IO N  makes an annual donation of $200 
to support a scholarship in the name of that association.
T H E  F R A N K  A. M cK O W N E SC H O L A R SH IP , originally established by the 
School itself in memory of Mr. McKowne and in  recognition of his many years 
of service as chairman of the Committee on Education of the American Hotel 
Association and as a trustee of the Statler Foundation, was endowed in 1952 by 
the Statler Foundation through a gift of $30,000.
T H E  M cC O R M IC K  A N D  CO M PA N Y SC H O L A R SH IP  is supported by an 
annual grant of $600 from McCormick and Company of Baltimore. I t is awarded, 
upon application, to a student (or students) in need of financial assistance, who 
in respect to superior character, interest, and scholarship, gives evidence of being 
a worthy recipient.
T H E  H O T E L  A SSO C IA T IO N  O F N E W  Y O R K  C IT Y  M E M O R IA L  SC H O ­
LA R SH IP , established by that association as memorials to its deceased members, 
are of $500 a year each and are supported by annual grants of $1,000. T he awards 
are open to needy and worthy students from the area of m etropolitan New York. 
Preference is given to children of hotel workers.
T H E  A N H E U SE R  B U SC H  SC H O L A R SH IP S, supported by an annual dona­
tion of $1,500 from Anheuser Busch, Inc., of St. Louis, consist of annual grants 
of $500 a year.
T H E  B O S T O N  ST E W A R D S, a branch of the In ternational Stewards and 
Caterers Association, donates up to $400 a year for the assistance of students from 
the Boston m etropolitan area.
T H E  E L L S W O R T H  M IL T O N  S T A T L E R  SC H O L A R SH IP S  were established 
by the Statler Foundation (Trustees: Alice M. Statler, E. H. Letchworth, and 
Michael J. Montesano) in memory of the founder of Hotels Statler Company, 
who was the donor, through the Foundation, of Statler Hall. T he scholarships 
are awarded to promising needy students and carry an annual stipend of up  to 
$1,500 each, according to need.
T H E  W ILLIA M  W. M A L L E SO N  SC H O L A R S H IP  was established in recogni­
tion of the voluntary service on the faculty of W illiam  W. Malleson, Jr. of Skytop 
Lodge, Skytop, Pennsylvania.
T H E  P IT T E N G E R  SC H O L A R SH IP  was created by a bequest of $3,000 by the 
late George W. Pittenger, for many years an officer of the American Hotel As­
sociation. T he award is open to a worthy student from Switzerland.
T H E  C A LL1S SC H O L A R SH IP , initiated through the generosity of Mr. H. B. 
Callis, M anaging D irector of the Statler Foundation and long-time friend of 
the School, in the name of his two sons, E. C. Callis, ’42, and H. B. Callis, Jr. ’49, 
is supported by the income from an endowment of over $8,000.
T H E  T H O M A S P H E L P S  JO N E S  M E M O R IA L  SC H O L A R SH IP , established 
in 1954 by the In ternational Stewards’ and Caterers’ Association in memory of 
their distinguished former member, Mr. Thom as Phelps Jones of Boston, carries 
an annual grant of $500.
T H E  O D E N B A C H  SC H O L A R SH IP  is supported by annual grants by Fred J. 
Odenbach, for many years a leader in the hotel business of New York State. In 
the award, preference is given to needy students from the Rochester, New York, 
area.
T H E  N E W  Y O R K  S T A T E  C LU B  M A N A G E R S’ A SSO C IA T IO N  SC H O L A R ­
SH IP , to be awarded to a worthy student needing financial assistance to finish 
college, is supported by an annual grant of $250 from the New York State Club 
Managers’ Association.
T H E  H O W A R D  JO H N S O N  SC H O L A R SH IP S, in itiated  in 1955, are m ain­
tained by annual grants from the Howard D. Johnson Company. T he two 
scholarships each carry a stipend of $500 and are awarded on the basis of 
promise and need, with preference given to those interested in restaurant work.
T H E  P R O P H E T  CO M PA N Y SC H O L A R SH IP S , awarded on the basis of need 
and promise, are supported by annual grants of $1,000 from T he Prophet Com­
pany, H. A. Montague, President.
T H E  H . B . C A N T O R  SC H O L A R SH IP S , two of $500 each, are supported by 
annual grants from the H. B. Cantor Foundation, established by the president of 
the Carter Hotels O perating Corporation.
T H E  A R T H U R  G. D A V IS M E M O R IA L  SC H O L A R SH IP , supported by the 
National Association of Hotel and Restaurant M eat Purveyors, provides $250 in 
alternate years.
T H E  H IL T O N  H O T E L S  IN T E R N A T IO N A L  SC H O L A R SH IP  of $500 was 
established by Conrad N. H ilton to be awarded each year to an outstanding
foreign student whose scholastic record and personal character and attributes 
make him worthy of recognition.
T H E  H . B . M E E K  SC H O L A R SH IP  was initiated by E. Lysle Aschalfenburg who 
solicited contributions from friends and alumni.
T H E  SEA PA K  SC H O L A R SH IP  of $500 was established by the Seapak Corpora­
tion, J. Roy Duggin, President, for the benefit of students of dem onstrated need 
and ability.
T H E  SC H O L A R SH IP  O F T H E  N E W  Y O R K  C IT Y  C H A P T E R  O F T H E  
C O R N E L L  SO C IE T Y  O F H O T E L M E N  is m aintained by contributions from 
members of the Chapter. In  the award, preference will be given to candidates 
from the m etropolitan New York area.
T H E  SC H O L A R SH IP  O F T H E  P H IL A D E L P H IA  C H A P T E R , C O R N E L L  
SO C IE T Y  O F H O T E L M E N , is m aintained by contributions from members of 
the Chapter. In  the award, preference will be given to candidates from the 
Philadelphia area.
T H E  SC H O L A R SH IP  O F T H E  P IT T S B U R G H  C H A P T E R , C O R N E L L  
SO C IE T Y  O F H O T E L M E N , is m aintained by contributions from members of 
the Chapter. In  the award, preference will be given to candidates from the 
Pittsburgh area.
T H E  SC H O L A R SH IP  O F T H E  W E ST E R N  N E W  Y O R K  C H A P T E R , C O R ­
N E L L  SO C IE T Y  O F H O T E L M E N , is given in the name of George Nicholas 
Ross ’54 (deceased). In  the award, preference will be given to candidates from the 
western New York area.
T H E  A L  G R E E N  SC H O L A R SH IP  in the am ount of $1,000 was established by 
the A1 Green Enterprises to aid needy and worthy students interested especially 
in restaurant work.
T H E  SC H O L A R SH IP  O F T H E  N EW  Y O R K  C H A P T E R  O F T H E  H O T E L  
SA LES M A N A G E R S A SSO C IA T IO N  is for $350. It is open to all deserving 
students in  need of financial assistance.
T H E  G E O R G E S A N D  M A R IA N  ST . L A U R E N T  SC H O L A R SH IP  is the gift 
of Mr. and Mrs. St. Laurent. This scholarship is open to undergraduate men and 
women who have completed at least one term in residence.
T H E  A T L A N T A  SC H O L A R SH IP  in the am ount of $500 a year is supported 
by annual donations from the A tlanta T rad ing  Company.
T H E  G R E E N B R IE R  SC H O L A R SH IP  of $1,250 a year is supported by an 
annual grant from T he Greenbrier, W hite Sulphur Springs, W est Virginia, 
W alter J. Tuohy, President, E. T rum an W right, ’34, Manager.
T H E  R O B E R T  W. SA M SO N  M E M O R IA L  SC H O L A R SH IP  is m aintained by 
annual grants from T he Bermudiana, Ham ilton, Bermuda. T he award of $500 
a year is available for the assistance of students who are sons or daughters of 
travel agents or of their employees.
T H E  JO H N  C O U R T N E Y  M E M O R IA L  SC H O L A R SH IP  was established by 
the Cornell Society of Hotelmen, the organization of the alum ni of the School 
of H otel Administration, in memory of John  Courtney, a member of the School’s 
first graduating class, a long-time member of its faculty, and secretary of the 
Society from its founding in 1928 to his death in 1957. Members of the Society 
and friends are raising a fund of $10,000.
T H E  C LU B  M A N A G E R S A SSO C IA T IO N  S C H O L A R S H IP  was initiated by 
a donation of $200 from the Club Managers Association of America.
T H E  H E R M A N  B. SA R N O  SC H O L A R SH IP  was established by a gift from 
Mr. Sarno, President of the Associated Hotels M anagem ent Company, in the 
am ount of $1,500.
T H E  T E X A S  H O T E L  A SSO C IA T IO N  SC H O L A R SH IP  was in itiated  by a 
donation of $250 from that association. Preference will be given to applicants 
from Texas.
T H E  G R O SS1N G ER  SC H O L A R SH IP S, established in tribute to Mrs. Jennie 
Grossinger, are supported by an annual grant of $250 each from Mrs. Grossinger’s 
son, Paul, ’36, and from the Grossinger Hotel.
T H E  H E N R Y  G. D U V E R N O Y  M E M O R IA L  SC H O L A R SH IP  was established 
by Mr. Duvernoy’s associates of the Partridge Club of New York, of which 
organization he was the founder and honorary president. T his scholarship is 
supported by an annual grant of $600.
T H E  H U G H  J .  K E E N A N  SC H O L A R S H IP  was established, in memory of his 
father, by W alter H. Keenan of the H otel Alpena, Alpena, Michigan, and is 
m aintained by annual grants of $1,000.
T H E  F R A N K  A. K . B O L A N D  SC H O L A R S H IP  in the am ount of $500 a year 
was established by an initial gift of that am ount from Mr. Boland, who was 
attorney for many years for the American H otel Association.
T H E  C H R IS T O P H E R  R Y D E R  H O U SE SC H O L A R SH IP  is supported by an 
annual grant of $200 from Donald E. Kastner ’43 and recognizes well-rounded 
participation in  student activities.
T H E  G R E A T  W E ST E R N  C H A M PA G N E CO M PA N Y G R A N TS-IN -A ID  are 
made available through an annual contribution of $1,000. T he awards may be 
in the form either of a loan or an outright grant and are to aid any worthy 
students who may, through unforseen circumstances, find themselves in need.
T H E  TEA C O U N C IL  SC H O L A R SH IP S, which are to be granted in varying 
amounts according to need and merit, have been established by an initial grant
of $10,000 from the T ea Council of the U nited States.
T H E  U N IT E D  S T A T E S  B R E W E R S F O U N D A T IO N  SC H O L A R SH IP S , which 
are to be granted in varying amounts according to need and merit, have been 
established by an initial grant of $20,000 from the U nited States Brewers 
Foundation.
T H E  D O R A D O  B E A C H  SC H O L A R SH IP S, four in num ber, gifts of the devel­
oper of that resort, Laurance S. Rockefeller, will carry an annual stipend of up to
$2,500 and, where needed, up to $1,000 for travel expense. They are open to
bilingual candidates (English and Spanish) who are native to or have strong ties 
with Puerto Rico and who evidence a serious interest in  the hotel adm inistration 
field in Puerto Rico.
T H E  E A S T E R N  A LL-A B O A R D  C L U B  M E M O R IA L  SC H O L A R SH IP , honor­
ing the late John  M. Collins, provides a $400 scholarship. Preference will be 
given to candidates from families connected with the railroad industry.
T H E  SH ER A  T O N  C O R PO R A  T IO N  O F A M ER IC A  SC H O L A R SH IP  of $750 
was contributed by Ernest Henderson, president, for 1960-1961 and represents
a contribution of $250 for each of three graduates of the School of H otel Ad­
m inistration who have taken employment with that company during 1959.
SCHOLARSHIPS AWARDED 
BY OTHER AGENCIES
The following scholarships, open to students or prospective students in the 
School of H otel Administration at Cornell University, are awarded by the 
agencies indicated. T he special procedures to be used in applying for them should 
be noted in  each instance.
T H E  T A Y LO R  SC H O L A R SH IP  F O U N D A T IO N , Charles Taylor, President, 
awards “all-expense” scholarships to selected students of Greek descent. Details 
are obtainable from the Foundation at 50 Central Park South, New York 19, 
New York. Applications should be filed not later than March 1 of the year of 
admission.
T H E  H . J .  H E IN Z  COM PA NY  presents each year to a qualified graduating 
high school senior a scholarship of $1,000 to be used for tuition and financial 
assistance at any accredited college or university offering a four-year course in 
restaurant adm inistration. Applicants will be judged on scholastic ability, 
aptitude, and interest in  food service, ability to get along with people, leadership 
qualifications, character and professional promise, and financial need. A ppli­
cations should be filed not later than March 1 of the year of admission with the 
Educational D epartm ent of the National Restaurant Association, 1530 Lake 
Shore Drive, Chicago 10, Illinois.
T H E  S T A T L E R  SC H O L A R SH IP  F O R  H A W A II was established by the 
Statler Foundation to encourage prospective hotel workers in Hawaii to seek 
university train ing in  hotel adm inistration. Applications should be filed not 
later than M arch 1 of the year of admission with W. H. Coulter, Box 2360, 
H onolulu 4, Hawaii.
T H E  T H O M A S D. G R E E N  M E M O R IA L  SC H O L A R SH IP  was established by 
the American H otel Association in  1957 to aid young people seeking university 
training in hotel adm inistration. Applications should be filed not later than 
M arch 1 of the year of enrollm ent with the Director, Education Departm ent, 
American H otel Association, 221 West 57th Street, New York 19, New York.
T H E  H SM A -W O R LD  C O N V E N T IO N  D A T E S  SC H O L A R SH IP S, eventually 
to be four in number, will provide $500 to each student. They will be open on 
com petition to sales-minded juniors in  schools of hotel adm inistration. These 
scholarships will be awarded by the Hotel Sales M anagement Association and 
will require a special application filed with the Dean of the School not later 
than November 15 of the jun ior year. For details, consult the Dean.
GRANTS, PRIZE, AND ASSISTANTSHIPS
In  addition to the scholarships nam ed above, the School has funds in the 
total am ount of $20,000 for grants-in-aid to deserving and meritorious applicants. 
Hotel students are further eligible for the general University scholarships (see 
the section above concerning applications for the various scholarships). These
include the Cornell N ational Scholarships, carrying values ranging as high as 
full tuition plus $900 a year, the University U ndergraduate Scholarships, $200 a 
year, and the State of New York Scholarships, ranging from  $200 to $350 a year, 
open to New York State residents.
T he New York State Society of Certified Public Accountants offers a prize 
“key” of the Society’s seal, appropriately engraved, a scroll, a one-year subscrip­
tion to “T he New York Certified Public Accountant,” and a certificate to the 
outstanding students in accounting.
Upperclass students ranking high in  scholarship are eligible for appointm ent 
as student assistants. These positions pay up to $1,500 a year and represent exc el 
lent experience opportunities.
LOANS
Loans to promising students in need of assistance have been made possible 
by gifts to the University. It is a general policy to grant loans only to students 
who have completed at least one term at Cornell. T he student who is in  need 
of assistance may apply through the Office of Financial Aids, Edm und Ezra Day 
Hall.
Short-term loans in small am ounts may be arranged through the secretary of 
the Cornell Society of Hotelmen, Professor Robert Beck, Statler H all W-104.
Ye Hosts, recognition society of the School of H otel A dm inistration, also has 
established a loan fund for students in need of temporary financial assistance.
SUMMER SHORT COURSES
T H E  SCHOOL of H otel Administration offers a series of 
short unit courses for persons actively engaged in hotel and 
restaurant work. One, two, or three weeks in length, they 
cover such topics as Hotel Operation, M otel Operation, 
Restaurant Management, Advertising and Sales Promotion, 
Personnel Methods, Quantity Food Preparation, H otel 
Stewarding, M enu Planning, H otel Accounting, Restaurant 
Accounting, Food Control, Interpretation of H otel State­
ments, Food Facilities Engineering, H otel Housekeeping, 
and Hospital Operation.
Requests for detailed information should be addressed 
to the Dean of the School, Statler H all, Cornell University, 
Ilhaca, New  York.

WORKSHOPS FOR EXECUTIVES
WORKSHOPS for executives in the hotel, restaurant, and club industry are held 
by the School of Hotel Adm inistration at Cornell. Conferences scheduled for 
1960-1961 are:
D ate  
August 16-18, 1960 
August 29-31, 1960 
October 23-26, 1960
October 31-November 4, 1960 
November 10-12, 1960
November 20-23, 1960
January 23-27, 1961 
March, 1961
Conference
Federal Labor Law Affecting H otel O peration 
Fifth A nnual Club Managers’ Short Course 
T h ird  A nnual M anagement Seminar for Ex­
ecutives and Officers of M ulti-Unit Res­
tauran t Operations 
Commercial Kitchen P lanning Seminar 
International Society of Food Service Con­
sultants
National Council on Hotel and Restaurant 
Education
Seventh A nnual Hotel M anagem ent Workshop 
Fourth A nnual Howard Johnson Agents’ 
Seminar
For inform ation concerning registration, housing, and fees write to:
Professor J. W i l l i a m  C o n n e r  
W orkshop Director, Statler Hall 
Cornell University 
Ithaca, New York
PUBLICATIONS
T H E  SCHOOL of H otel Adm inistration faculty publishes The Cornell H otel 
and R estaurant Adm inistration Quarterly in February, May, August, and 
November. This magazine is devoted to disseminating technical knowledge and 
research relating to hotels, motels, restaurants, clubs, industrial feeding, hospitals, 
and institutions generally. Subscriptions: $3.50 annually; single issues SI.
A ddress requests to the School of H otel Adm inistration,
Cornell University, Ithaca, N.Y.
T he Cornell Hotel Association publishes The Innkeeper, a magazine planned 
to serve the needs and interests of the student body.
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